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in every sasitiy means 


“And give me six nice frankfurters,” says Mrs. 
housewife. So the butcher counts out half a dozen 
and puts them on his scale. The housewife buys 
by unit count, the butcher sells by weight. The 
heavier the frankfurters, the bigger the sale. 


That's why it’s important to pack more meat and 
less air in every casing. That's why sausage makers 
everywhere are using “BUFFALO” Vacuum Mixers. 
These profit-building machines remove all trapped 
air from sausage emulsion... produce the smoothest, 
most solid emulsion that ever stuffed a casing. 
Vacuum-mixed sausage not only weighs more, but 





% SMITH’S 50) > 
@ 








—< 
ia 


4 
> 





L| 


it colors better...keeps better...shrinks less in cook- 
ing and curing. 


“BUFFALO” introduced the vacuum-mixing principle 
..-has had far more experience in building this 
unit than any other manufacturer...has sold more 
of them to leading sausage makers. We'd like to 
send you complete details about this rugged ma- 
chine. Write to us, won't you. We'll be glad to 
send an experienced field representative to tell you 
all about this and other “BUFFALO” equipment. 


















ities from 75 to 2000 pounds. 


JOHN E. SMITH’S SONS CO 


50 BROADWAY e . 


Sales and Service Offices in Principal Cities 


ore Weight 


20% greater sales volum 


“BUFFALO” Vacuum Mixer. Tub capacities from 75' 
2000 pounds. Standard mixers also available in tub cope 
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OTHER GRIFFITH 
PRODUCTS THAT 
WILL HELP CUT 
SPOILAGE LOSS 
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EXACT WEIGHT 
Scales packaging Thiele’s 
Wonder Meat Products 
in Milwaukee, Wis. 








What Cuts Meat 
Packaging Costs ... 


Packaging costs are cut by (1) good layout 
designed and built to fit the individual meat 
product; (2) accuracy, or how much is in the 
package, plus or minus. (3) speed of opera- 
tion, whether the operation is automatic, 
semi-automatic or hand checkweighing. (4) 
durability of equipment which is important 
from the standpoint of mounting labor costs 
due to equipment failure which in turn slows 
operations all along the line. All of these cost 
cutting factors have entered into EXACT 
WEIGHT Scale engineering and manufacture 
for years ... have made these famous scales 
preferred equipment in a great many meat 
packaging operations nationally. For accu- 
rate weights and uniformity settle one 
equipment problem by writing for details on 
EXACT WEIGHT Scales to fit your job. 


EXACT WEIGHT 
Scale Model # 253 
—Designed and 
built exclusively 
for bacon packag- 
ing. Fully corro- 
sion treated and 
stainless steel plat- 
ter. Capacity to 
3 Ibs. 


EXACT WEIGHT SCALES 





LL it tecition 
THE EXACT WEIGHT SCALE COMPANY 


400 W. Fifth Ave., Columbus 8, Ohio 
2920 Bloor St.. W Toronto 18, Canada 
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GEBHARDTS give you 


Controlled Circulation 








N 





BLOWING 








® Controlled circulation is necessary in 
order to make it possible for your help 
fo work under satisfactory conditions, 
and is also necessary to keep the prod- 


uct in the best condition possible 


Kilbourn 5-0559 








Kilbourn 5-2478 
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ONLY GEBHARDTS CONTROLLED 
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REFRIGERATION GIVES YOU ALL FOUR 


CONTROLLED HUMIDITY 
CONTROLLED CIRCULATION 
CONTROLLED TEMPERATURE 
AIR PURIFICATION 









Let a Gebhardt Engineer Give you All the Details. Write or phone today! 
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® ELECTRIC 
SKINNING KNIFE 


Weighs only 11/2 Ib. exclusive of flexible shaft 
end motor. Unskilled labor learns to use it 
quickly. Removes hides from smallest milk calf 
to large cattle. 


Hides removed by the Consolidated Electric 
knife are consistently No. 1 grade. Just one 
extra No. 1 grade hide per hour will pay for 
the knife in one year. Write for more informa- 
tion on this money saver today! 


Consult our engin ng staff for the solution of tough production 
how our engineering skill has saved thousands of 


scores of meat packers 


” LOAF MOLDS and 
HAM BOILERS 


standard shapes and size; 


Engineered to combine quality and economy, 
Their strong, light-weight, clean shape makes 
them ideal tools for profitable operation, Hi 
’em with a hammer, they can take it! Soak ‘eg 
in brine—they’ll laugh at it! Spray ’em with ho 
water, they'll shine! Forget the springs= 
they’re good for years. 


guaranteed 1 year 
against corrosion and breakage! 


Dixie i SHOVELS 


RL 


5 Ibs. light—39,000 Ibs. strong! No costlier 
than cast aluminum shovels. Brilliantly pol- 
ished surface slips meat easily. Smooth lines 
and non-porous metal make them sanitary 
and easily cleaned with hot water spray. 
Guaranteed not to scratch stuffer cylinder. 
Available in scoop or spade types, with "T" 
r "D" handles. 


FROZEN MEAT SLICER 


This slicer will pay for itself and return a profit in o 
plant of any size. Pay for it out of pay roll savings 
MAKE US PROVE THIS STATEMENT — Write for Engin- 
eering Report No. 75. 


Comsclideted 


pomp eg ENTERPRISES 


800 N. Clark S$ 
Chicago 10, in, Phone: WHitehall. 4-2212 
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Pliofilm is sealed by lightly passing seam 
over electrically heated special roller. 






ee to enjoy to the utmost the money- and 
time-saving advantages of the Moldart 
Method? Use Pliofilm—the packaging film 
that is ideally suited to this revolutionary new 
method of wrapping. 


Pliofilm is so tough, of such high-tensile 
strength, it will stretch over even such products 
as picnic hams—without danger of puncture 
from protruding bones. 





How to make the most of the 


oldart Method 






The tough, high-tensile Pliofilm takes 
a pigtail twist without tearing. 


Pliofilm is a clear transparent film that is 
inherently moistureproof. It prevents drying 
out or shrinkage, assures product reaching 
consumer at peak of taste and appearance. It 
heat-seals easily, takes multi-color printing 
clearly. 


If you’re using the Moldart Method, or intend 
to use it, investigate Pliofilm now. Write: 
Goodyear, Pliofilm Dept., Akron 16, Ohio. 





igeav es 


3-way protection against 
air, moisture, liquids 















Good things are better in 


enw 
GOODFYEAR 


PACKAGING 


FILM Pliofilm, » rubber 
hydrochloride—T.M. The 
Goodyear Tire & Rubber Company 


We think you'll like “THE GREATEST STORY EVER TOLD” — Every Sunday — ABC Network. 
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Meats keep fresh in their natural state. Nature PARCHMENT 
sees to that. But when they're prepared for human use WAXED 
extra-special care is required to contain natural juices, 
preserve bloom, and keep out dirt. GREASEPROOF 


Ordinary papers can’t do that. KVP specialized 
meat-protecting papers do it to perfection. And KVP 
artists and printers are noted for designs that add to ; 3 
sales appeal. Plain and Printed 


Have you any current packaging problems that 
involve “protection and beauty”? We'll be glad to 
hear from you. 


SPECIAL TREATED 


*A hardshell denizen of coastal waters, having five **The male of the peafowl, noted for its tail 
pairs of legs, with the first developed into claws, feathers of striking beauty, highlighted with 
or pincers. Very succulent when unwrapped. iridescent, eyelike spots. 


Werte i Tre 


ASSOCIATED COMPANIES KALAMAZOO VEGETABLE PARCHMENT CO., DEVON PENNA 
KVP COMPANY OF TEXAS, HOUSTON TEXAS 





HARVEY PAPER PRODUCTS CO., STURGIS MICHIGAN 
IN CANADA THE KVP COMPANY LIMITED ESPANOLA, ONTARIO 
APPLEFORD PAPER PRODUCTS LIMITED, HAMILTON, ONTARIO - MONTREAL QUEBEC 
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close Mote Sales 


j|Easter Ham Promotion has everything! 


Ads in these magazines get you off to a good early start 


by building demand for shank halves— yor 
GOOD HOUSEKEEPING 


April issue, out March 20 


LADIES’ HOME JOURNAL 


April issue, out March 31 


Ads in these magazines put lots of 
come-and-get-it appeal into Ham for 
r— 















LOOK, April 11 issue, out March 28 


LIFE, April 3 issue, out March 31 


An ad that tells women to “ask 
your retailer about thiseconomy way 
to buy ham” appears in... 


NEWSPAPERS, a;:1 « 


And for use in and by your own store, there’s a 


HAM PROMOTION. KIT 


Complete with posters, price cards, mats, 
reprints and tested sales-making ideas. Meat 

esmen are now being supplied with 
these kits. Get ’em out .. . put 
"em to work to sell your 
brand of ham. 








tail 
vith 


_ AMERICAN MEAT INSTITUTE 
Headquarters, Chicago . 
Members throughout the U. S. lat “atthe 
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SHELL AND TUBE CONDENSERS « Install Now! 


Three 20-ton Howe Compressors 


Howe-Conditionaire Unit Coolers 

Ceiling Type 
A size for every cooler and temperature 
application. Single and double fan models, 
for operation with ammonia, Freon or brine. 
Special Rapid Freeze models with automatic 
defrost for low temperoture storage or 
processing. 


Howe Ammonia Compressors aboard Tuna Clipper 
x 


(REMOVABLE TUBE DESIGN) 


YOU SAVE money, space, labor, time, with Howe individually 
engineered installations, large or small. You get that constant 
exact temperature and humidity control which in thousands of 
plants is keeping products at top quality. Howe Shell and Tube 
Condensers can be compactly grouped in batteries for multiple 
installations, for any capacity plant. Both shell and tube and 
shell and coil types for Freon. 


OUTSTANDING FEATURES + RETUBING — without special tools » 
RETUBING — without experienced mechanics * TUBES — standard material 
purchasable in any locality. 


HOWE EVAPORATIVE CONDENSERS save 95% on water, 
as well as space. Ideal for restricted water areas. 


GET THE BENEFITS of Howe’s 38 years of practical, test- 
proved refrigeration knowledge and their ruggedly built, trouble- 
free equipment. Write for free booklet, or without obligation 
consult Howe engineers on your specific problems. 


SINCE 1912, BUILDERS exclusively of refrigeration equipment: 
Ammonia compressors, standard, multiple effect and boosters, 2 to 
150 tons; self-contained automatic ammonia units; Freon condensing 
units; shell and tube condensers; brine and water coolers; unit coolers 
fin coils; locker freezing units; air conditioning (cooling) equipment. 


A few territories still open . . . write for details 
about the HOWE profit-plan for new distributors. 
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NEW INTERNATIONAL TRUCKS 


are Heavy-Duty Engineered 10 save You MONEY 








Heavy-duty engineering for long truck life on tough 
truck jobs is yours now in every single new Interna- 
tional Truck from 4,200 to 90,000 pounds GVW. 


That’s the same extra value engineering that has 
kept Internationals first in the sale of heavy-duty 
trucks for 18 straight years. 


Cost-conscious, profit- minded heavy-duty truck 
users have preferred Internationals year after year 
for only one reason: heavy-duty engineering means 
that International Truck performance is longer life 
performance, lower operating and maintenance cost 
performance. 


And now the same management, engineers, test 
experts, and production men who kept Internationals 
a tradition in the heavy-duty truck field have de- 
veloped every new International Truck. No matter 
what size truck you use, there’s a heavy-duty engi- 
neered International Truck that’s right and ready 
for you! 

You'll find new comfort 
in the new Comfo-Vision Cab 
Model for model, here is “the roomiest cab on the 
toad.” It gives you new comfort in easy-riding cush- 
ions, adjustable seats, controlled ventilation. It gives 


Ml WEW, ALL PROVED 


Nal 
INTERNATIONAL ** 


INTERNATIONAL HARVESTER COMPANY 
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you full front visibility through a one-piece, scien- 
tifically curved Sweepsight windshield. 


And comfort is right at your fingertips when you 
take the sturdy wheel. The entire steering system is 
engineered for more positive control from a more 
comfortable position. 


You'll get an all-new truck proved 
under actual operating conditions 
“Proved under actual operating conditions” takes in 
years of time, millions of dollars, countless miles. But 
these new Internationals took in all those and then 

some—to give you proved-in-advance performance. 
No matter what kinds of roads or loads, climate or 
conditions your trucks must meet, there’s a new 
International that has been proved right for your 
requirements. 
Find out all about that truck from your nearest 
International Truck Dealer or Branch, soon. 


International Harvester Builds fa] 


McCormick Farm Equipment and Farmall Tractors 
Motor Trucks . . . industrial Power 
Refrigerators and Freezers 
Tune in James Melton and “Harvest of Stars” 
NBC, Sunday afternoons 


CHICAGO 
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Canco helps you with these seven services! 


ORE THAN THREE QUARTERS of America’s 
families are now eating canned meats. 


Only ten years ago, the figure was Jess than one 
fifth. Sales this year are running over the record 
1 billion, 100 million Ibs. packed in 1948. 

To help you get your share of this great new 
market, Canco offers seven services to help you 
get into profitable production: 

1. Canco will make blueprint and layout rec- 
ommendations to gear your plant for canned 
meat production. 

2. Advice on all technicalities concerning the 
processing of canned meats. 

3. Assistance in finding and training personnel. 





Get the extra profit in canned meat 


4. Canco’s Home Economics Section and Test- 
ing Kitchen will help on proper flavors, recipes 
for labels, and general advice on consumer needs. 
5. Canco’s Label Department will develop a 
package design on all lithographed labels. 

6. When you are in commercial production, 
Canco’s service engineers are on call for produc- 
tion-line emergencies. 

7. Canco’s Research Laboratories will assist in 
establishing quality control of production, and in 
solving quality-control problems. 


cau Gite) FIRST 


AMERICAN CAN COMPANY 


New York + Chicago 
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-AT’S A 
SELF-CONTAINED 
HYDRAULICALLY-OPERATED 
“REFRIGERATION SYSTEM 
“DRIVEN BY THE 
“TRUCK’S OWN 






* sss 


lefts mobile refrigeration at its best. It is one compact 
1 wholly self-contained, becoming an integral part of 











> 
e truck’s own power plant. Constant, controlled tem- 
peratures are generated en route, independent of auxiliary 







FURTHER DETAILS on ‘‘Better a ° . . 
Refrigeration at Less Investment” engines, holdover plates. It is better refrigeration, /ess 
ae available by writing for Ba- rs ° P 

uvia’s informative new folder on weight for greater saving, with payload guarantee every 


hydraulic truck refrigeration. 


minute of every mile. 


LESS WEIGHT This lighter hydraulic system greatly reduces overall weight, 


allowing for smaller initial investment in trucks and chassis. 


B / G G ER P 4 y l OA D $ With less weight in the refrigeration system, 


truck capacity can be utilized for greater payloads, bigger profits. 


LARGER TERRITORIES Now delivery fleets can transport nights, de- 


liver days. Larger territories, more returns, from every truck! 


R APID P ULL-D OWNS Fast four-hour pull-downs (defrosting and clean- 


ing) keep truck constantly available. No more pulling truck out of 
use for 24 hours as usually required. 








eS RN LIAS ILI SRE OLMIS 


BATAVIA BODY COMPANY 


BATAVIA, ILLINOIS 
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reclaims larger quantities of sale- 
able fats, boosts your profits, 
lowers your costs. Not an idle 
boast—this Globe equipment was IMustration of 


developed in packing houses for - ag Radian 


Sa 


| TT | 


packing house production engi- Curb Press 
neers, and for years it has been 
producing greater profits in pack- 
ing plants all over the country. 


And we have increased our manu- 
facturing facilities to make 
prompt shipment on all types of 
cookers and presses. 

Write today for full information 
on any installation you may } 


. ° . your economy pro- 
planning. Our engineering ig more grease from 


smaller, less efficient 


will be glad to consult wa # heavy materials with a 


safety, this press is usually 
at no obligation ee tee pe ey oe Oe. 


1° Globe catalog for complete engi- 
ing data on all Globe Rendering 
quipment. 


Iustration of 
Globe Flowing 
Drive Dry Render- 
ing Cooker 


ING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
Wa Sy 4000 SO. PRINCETON AVE 
Ihe GLOBE Company carcaee'> a 
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pros and Cons of Chemical 
Bread Softeners Discussed 


in Briefs Filed with FSA 


Briefs have been filed by the parties 
in the bread standards hearings being 
conducted by the Federal Security Ad- 
ministrator. Principal issue in the 
hearings, which started last spring, is 

chemical bread _ softeners 
should be included as optional ingredi- 
ents in the bread standards. 


The Institute of Shortening and Edi- 
ble Oils asked that the use of mono- 
and di-glycerides be limited by pre- 
seribing maximum percentages that 
may be used and that the tri-glycerides 
or so-called chemical bread softeners 
not be authorized. Referring to the 
latter, the brief stated: 


“First, they have not only not been 
shown to be non-toxic but have given 
positive indications of toxicity. Second, 
ean be and are being used as sub- 
stitutes for shortening and other food 
ingredients in flagrant disregard of the 
pasie policy of the Food and Drug laws. 
Third, they promote marketing prac- 
tices which are a deception to the con- 
suming public. None of the benefits 
claimed for the chemicals justify their 
use, in the face of the serious objections 
asserted herein. For each and all these 
reasons, the chemical softeners deserve 
no place in any food standard.” 


A brief was filed on behalf of Atlas 




























ad Powder Co. and R. T. Vanderbilt Co. 
o in which it is argued that Swift & Com- 

pany is wrong in contending that mono- 
- and di-glycerides are in any sense fats, 
> and that “information as to the harm- 
m lessness of mono- and di-glycerides sold 


to the packing industry is conspicuously 
ly lacking.” 

A separate statement was filed on 
i. behalf of the Institute of Shortening 
9 and Edible Oils on the subject of mono- 
and di-glycerides. It states that there 
is a wide difference between them and 
the so-called chemical emulsifiers. 
However, the following warning is 
issued : 

“Since the close of the hearing (Sep- 
tember 20, 1949) certain recent events 
have transpired which should be 
brought to the Administrator’s atten- 
tion. They are the sudden emergence 
of an unknown number of companies 
producing the mono- and di-glyceride 
concentrates and the broadening of cer- 
tain patent licenses. For example, one 
of these companies has recently put on 
the market for use by the baking in- 
dustry a highly concentrated product 

ing in excess of 90 per cent 
mono-glycerides. While we have no 
statistics to guide us, there is indication 
Wat Mono- and di-glycerides when used 
M such high ratios will lead to a de- 
(eased use of fats in baked goods.” 
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NEW CENSUS AVAILABLE 














The Bureau of the Census of the 
U. S. Department of Commerce has an- 
nounced that individual reports cover- 
ing the 1947 Census of Manufactures 
for each of the 48 states and the Dis- 
trict of Columbia are available. These 
new releases supplement the prelimi- 
nary figures reported by the Bureau 
last May. 

The reports covering individual 
states and major metropolitan areas 
include data concerning such topics as 
the following: (1) the number of pro- 
duction workers and other employes en- 
gaged in meat packing; (2) payments 
to employes; (3) value added by manu- 
facture, and (4) expenditures for new 
plants and equipment. Similar in- 
formation for all manufacturers com- 
bined is included for individual coun- 
ties. 

The reports supplement preliminary 
figures released last year. 


Proposes Requirements for 
Meat With Barbecue Sauce 


In its Memorandum 142 the Meat In- 
spection Division has proposed mini- 
mum requirements for pork and/or beef 
with barbecue .sauce. The specifications 
would require that meat so labeled shall 
contain not less than 60 per cent meat 
computed on the weight of the cooked 
and trimmed meat. The weight of the 
cooked meat shall not exceed 70 per 
cent of the uncooked weight of the 
meat. If uncooked meat is used, the 
products shall contain at léast 86 per 
cent meat computed on the weight of 
the fresh uncooked meat, and when 
cereal, vegetable flour, dried skim milk 
or similar substances are used in pre- 
paring the products, such fact should 
be prominently reflected as a part of 
the name of the product. 


CCC OFFERS CANNED MEAT 


The Commodity Credit Corporation 
has announced that 33,000,000 Ibs. of 
Mexican canned meat and gravy (24 
and 48 cans of 20-0z. each per export 
case), in carload lots only, will be avail- 
able to commercial exporters for export 
sale during the month of March 1950. 
The export sales price of this item is 
15c per net lb., f.a.s. vessel U. S. Gulf of 
Mexico ports. 


QM WANTS CANNED MEATS 


The purchasing office of the Chicago 
Quartermaster Corps has invited bids 
of 29,304 lbs. of canned corned beef and 
60,696 lbs. of canned pork sausage, bids 
to be opened March 30. Inquiries should 
be addressed to the purchasing office at 
1819 W. Pershing rd., Chicago. 


1949 FATS-OILS OUTPUT 
EXCEEDED PREWAR LEVEL 


The estimated world production of 
fats and oils in 1949 was up 5 per cent 
over 1948 and exceeded the prewar 
level of production for the first time 
since the end of World War II, accord- 
ing to a report issued by the Office of 
Foreign Agricultural Relations of the 
USDA. Increases occurred in all cate- 
gories of edible fats and oils with ani- 
mal fats and olive oil contributing 
most of the gains in 1949. (See table 
on page 45.) 

In general, 1949 saw the end of the 
acute shortage in the world’s supply of 
fats and oils and the situation should 
improve further in 1950 when much of 
the 1949 production will be available 
for distribution. In spite of marked 
improvements, however, the world re- 
mains short of fats and oils compared 
with the per capita level of consump- 
tion before the war, and even shorter 
if adequate prewar diets for many peo- 
ples are taken into account. On the 
basis of population increases alone, the 
over-all world deficit is nearly 2,000,- 
000 tons. 

International trade in 1949 of fats 
and oils and raw materials (fat equiva- 
lent basis), while substantially higher , 
than in earlier postwar years, was just 
over 5,000,000 tons compared with more 
than 6,500,000 tons on the average 
from 1935 to 1939. 

Much of the increase in production 
since prewar has occurred in the United 
States and exports from the United 
States during 1949 made the largest 
single contribution to the alleviation of 
the world shortage. On an oil equiva- 
lent basis, net exports exceeded 500,000 
tons, whereas during 1937-41, the 
United States had a net import balance 
of 75,000 tons annually. Indications 

(Continued on page 45.) 





FEDERAL OLEO TAXES OFF 


The bill to repeal all federal taxes 
and license fees on oleomargarine was 
passed this week by both houses of 
Congress. The bill, already endorsed 
by President Truman, has been sent to 
the White House for his signature. The 
provision requiring that oleomargarine 
be packaged in triangular containers 
was dropped in favor of one which calls 
for strict labeling requirements and 
regulations for serving in restaurants. 

The sale of colored margarine is still 
prohibited in Connecticut, Delaware, 
Idaho, Illinois, Iowa, Minnesota, New 
York, Oregon, Pennsylvania, South Da- 
kota, Vermont, Washington and Wis- 
consin. Two other states, California 
and Nebraska, ban its sale in restau- 
rants, and six states also have their 
own taxes on oleomargarine. 


EFFECTIVE USE OF POWERED skid truck is demonstrated 


here. At left, one man guides heavy load into reefer car without 


sity, the electric industrial truck, 

through its demonstrated efficiency, 
has become a permanent product trans- 
porter at the Cudahy Bros. Co. plant at 
Cudahy, Wisconsin. During the past few 
years, the plant has replaced virtually 
all of its older units and greatly ex- 
panded the number of units employed in 
intraplant product movement. 

While Cudahy has been using the 
tractor type of industrial truck since 
1921, the addition of special industrial 
trucks, especially the Transporter type, 
and increased use of the trucks in the 


[isizr. tte ete as a war time neces- 


Specially equipped tractor speedily moves 
quarters to plant’s order assembly room. 


plant took place during the labor-scarce 
war years. It was then very difficult to 
replace male hand truckers from the 
shipping department as they were 
drafted into the services. E. Stemp, 
division superintendent in charge of the 
shipping department, when confronted 
with the critical labor shortage, decided 
to make it practical to employ women 
in the shipping room operations. 


The employment of the portable 
Transporter, an_ electrically-powered 
and guided skid truck, in the shipping 
room made it possible for the plant to 
fill out its staff with women. While the 
shipping room force is again male, the 
power hand truck now forms part of a 
unified product movement plan. 


In its early use the power hand truck 
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any physical effort. Right, workman moves load from fresh meas 
freezer. Women operated these units for Cudahy Bros. during war, 


Product Handling 
By One-Man Gangs 


clearly demonstrated its ability to move 
skid loads of product with no physical 
effort on the part of the operator. Plant 
officials state that the efficiency of the 
shipping room worker is, on the aver- 
age, increased twofold. Moreover, the 
portable industrial truck has eliminated 
the need for three-man skid trucking 
operations. Movement of heavily loaded 
skids from the loading dock over the 
inclined plate to the refrigerator car 
formerly required three men. The same 
was true of the movement of loaded 


a 


Truck moves skid of bellies into sharp 
freezer, with minimum of employe effort. 


skids within the shipping room or other 
departments in the plant. 

Furthermore, the power trucks main- 
tain a pace which is constant through- 
out the day. There is no slowing down 
at the end of the day because of physi- 
cal fatigue as there is with hand truck- 
ing. The units can handle maximum 
loads of either 4,000 or 6,000 lbs. at a 
speed of three miles per hour. 


In the shipping room the operation of 
the portable skid units is coordinated 
with that of the larger industrial 
trucks, each type handling product 
movement best suited to its capacity. 
The shipping department has three fork 
trucks. 


Product from the fresh and smoked 
sausage, smoked meats, canning and the 
refinery departments is chuted to the 
shipping assembly room where it is 
broken down by car stops on skids. Each 
of the order assemblers at the chutes 
leading into the order assembly room 
has a portable truck to move the loaded 
skids out into the assembly area. The 
assemblers use the lulls in chute ac- 
tivity to assemble partial skid loads 
into full loads. 


At car loading time the assembled 
skids are moved to the refrigerator 
cars, either by the Transporters or the 


E. G. Drobka, division superintendent, 
checks boxed product while W. H. Ros, 
supervisor, plant protection, looks om 
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industrial trucks depending upon the 
distance of the haul. The plant has a 
loading platform on either side of its 
railroad spur and can spot 50 re- 
frigerator cars at one time. If the car 
js at a distance from the assembly 
room, the industrial trucks carry the 
loaded skids to the car. Car stewards 
working at a distance from the as- 
sembly room have a portable unit at 
their disposal with which to move the 
skids into the car. 

Other departments which feed into 
the assembly room use the combination 
of the light hand-guided units and 
heavier industrial trucks to move their 
product to the order assembly room. 
The fresh pork and the freezer depart- 
ments are the two major departments 
using this technique of product move- 
ment. 

In the fresh pork department the 
meats are packed off as they come from 
the pork cuts. Meats needed for the 
day’s orders are placed on skids which 
are then stenciled and marked by the 
shipping clerk; the excess moves into 
coolers or freezers. 


Facilitate Rail Loading 


In handling fresh frozen meats, the 
hand-guided skid trucks are used to get 
the boxed units from the freezer and 
bring them to the shipping clerk’s sta- 
tion. Here they are stenciled, marked 
and placed on skids for movement to 
the cars. Generally two skid truck op- 
erators are required to assemble the 
boxed fresh frozen meats from the 
freezer and one operator takes care of 
the short hauls to the loading dock. On 
longer hauls the department receives 
aid from the industrial fork truck. It is 
stated that a three-man crew of truckers 
working with the power skid trucks 
can assemble from the freezer and 
Move to the refrigerator cars ap- 
proximately 150,000 lbs. of boxed 
products a day. 

On the loading dock the plant em- 
ploys a specially-equipped industrial 
truck for the movement of rail stock. 
The beef and small stock coolers are 
Separated from the main building by 
the railroad tracks. Movement of the 
Careasses from these coolers to the 
main loading dock is handled by a 
finger conveyor. At the main loading 
dock level, however, manual pushing 
was formerly required to get the car- 
casses to the proper refrigerator cars 


USE FORK TRUCK 
FOR LONG HAUL 


For moving product 
longer distances, Cud- 
ahy Bros. uses fork 
trucks to supplement 
transporters. Here, a 
load of boxed meats is 
being moved from the 
assembly room to a car 
spotted some distance 
down the loading dock. 


or the assembly room. To expedite the 
movement of the carcasses the plant has 
equipped an industrial truck with a 
pusher bar—a rectangular steel frame 
1 foot high with steel cross members 
spaced about 6 in. apart. The bar runs 
the entire length of the front of the 
truck and is above the truck’s front 
shield type frame. Whenever a car 
steward is ready for the carcass beef 
or small stock, the carcasses are pushed 
in lots to his car by the industrial 
truck. 


Management states that the indus- 
trial truck so used has greatly speeded 
the movement of rail stock. Basically, 
the advantage is one of specialized 
effort. Formerly when the carcasses 
were to be loaded the car steward and 
his loaders would stop their operations 
and push the carcasses to their car. 
Naturally the number of carcasses a 
man can push, and the rate at which 
he can move them, are greatly sur- 
passed by the industrial truck. An addi- 
tional advantage lies in the greater 
safety of the truck operation. In push- 
ing rail stock there is a tendency on 
the part of the workers to brace their 
shoulder against the first carcass, great- 
ly reducing their range of vision. The 
truck operator, on the other hand, is 
seated high enough to have a clear view 
of traffic conditions ahead. 

Another specialized industrial truck 
operation is connected with the sharp 
freezing of meats. Meats going into the 
freezer are spread on shelving built onto 
a skid base. A fork type truck carries 
the skid loads of spread meats into the 
sharp freezer and withdraws the frozen 
product for movement to the storage 
freezers. 


The rapid movement of the fork truck 


SPECIAL TRUCK 
MOVES VATS 


Electric truck equipped 
with lifter arms is used 
to move filled curing 
vats as a one-man oper- 
ation. This one unit is 
sufficient to meet the 
product movement 
needs in the curing and 
ham boning depart- 
ments of the plant. 
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Tractor pulls trackless trainload of hams 
from pork cut building to curing cellar. 


operator into and out of the sharp 
freezer enables him to keep warm and 
permits uninterrupted truck operation. 
The slower hand-operated skid lift 
would force the operator to remain in 
the sharp freezer longer, with the risk 
of chilling and the need for warmup 
time. This would be especially true if 
the metal of the skid were frozen to the 
floor, or the grease of the skid lift 
should become thick; in either event 
the job would require greater effort and 
more time. The hand operation would 
also call for the labor of two truckers. 


Another specialized use of the port- 
able lift truck is in the ham curing de- 
partment where a _ specially-equipped 
Economy tractor is employed for the 
movement of the vats in the cellar and 
to the ham boning department. Using 
upper and lower gripping arms the 
tractor can lift a curing vat, move it to 
any desired position and set it down. 
The truck lifts the vats from the floor 
and no blocks or skids are needed under- 
neath the vats. The vats in the plant 
hold approximately 1,500 lbs. of meat. 


The plant also uses an industrial truck 
as a tractor to move truck loads of green 
hams from the pork cut to the curing de- 
partment. There is a long haul between 
the two departments. The truck tug 
pulls five of the ham filled trucks at 
one time. 

Barrelled pork and beef trimmings to 
be stored for the plant’s canning or 
sausage operations arrive via elevator 
at the freezer level. They are loaded 

(Continued on page 27.) 





Wilson Expands Bruise Tests 
in “49; Reports Smaller Loss 


HE results of the second year of a 
I series of bruise loss tests con- 
ducted on cattle and hogs were re- 
ported at the Fifteenth Annual Live 
Stock Loss Prevention Board meeting 
(see THE NATIONAL PROVISIONER, Feb- 
ruary 25, for complete details) by Dr. 
H. E. Kingman, jr., chief veterinarian, 
Wilson & Co., Inc. The tests were car- 
ried on at Wilson plants by members 
of that firm’s agricultural relations 
department. 


Factual information of the type gath- 
ered in these two year tests provides a 
concrete basis from which the bruise 
loss problem can be solved, Dr. King- 
man declared. 


While the bruise losses sustained by 
test cattle in 1949 were $1.52 as com- 
pared with $2.04 in 1948, the reduction 
in losses was attributed in part to 
factors other than improved handling. 
Dr. Kingman said that a higher per- 
centage of local cattle slaughtered at 
the test plant were studied for bruises 
in the 1949 tests—65 per cent as 
against 35 per cent in 1948. The aver- 
age price for cattle had dropped $3 per 
ewt. in 1949. A higher percentage of 
steers had less average bruise damage 
in the 1949 tests—51 per cent as against 
34 per cent in 1948. Livestock buyers 
were more selective in choosing their 
sources of livestock in 1949. 


From January 1948, through Decem- 
ber 1949, tests were made on 7,116 
cattle selected at random to determine 
the monetary loss per head slaughtered; 
the age, location and cause of bruises; 
and variation in bruising on cattle re- 
ceived from different sources of supply; 
from truck and rail lots, and kinds of 
cattle (steers, yearlings, or cows). 
Bruise trim was weighed and the mone- 


tary loss recorded on trim and cuts re- 
duced in value due to bruising. 

It was found that 30 per cent of the 
test cattle were bruised; 33 per cent of 
the bruises were located on the hips; 
20 per cent on the shoulders; 13 per 
cent on the backs; 14 per cent on the 
rumps; 9 per cent on the ribs; 9 per cent 
on the rounds, and 2 per cent on the 
plates. 

Bruise causes were listed as 64 per 
cent by crowding, bumping and rushing; 
16 per cent, trampling; 10 per cent, cane, 
whip or club; 3 per cent, horn, and 
7 per cent due to other causes. Sixty- 
six per cent were old bruises occurring 
two days or more before slaughter. 
(Cattle were slaughtered from one to 
seven days after leaving the farm or 
ranch.) 


The average monetary loss per head 
bruised was $5.98. Average loss per 
head slaughtered due to bruising was 
$1.78, of which 58c was trim and $1.20 
loss on devalued cuts. Thirty-three per 
cent of the loss was due to weight of 
bruise trim tanked, and 40 per cent of 
the loss was due to the bruised sides of 
beef discounted in price for sale as 
sides. The bruised carcasses that were 
sold as wholesale cuts represented 27 
per cent of the total monetary loss. 
The per cent of monetary losses by 
wholesale cuts in this 27 per cent were: 


CONCRETE EXAMPLES OF 
CARCASS BRUISING 


These photographs graphically illustrate 
the seriousness of bruise losses measured in 
terms of dollars and cents. Wilson officials 
stated that while these bruises are not the 
result of one day’s kill, they are typical of 
bruising encountered all too frequently. 
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HOG BRUISE TEST SUMMARY 


Truck Rail 

No. test lots 97 66 
Pe CN «au pe tibine daenad 1517 988 
Average liveweight ‘ 274 
No. carcasses bruised... { 333 
Pet. carcasses bruised...33.88 33.70 
Pet. cuts bruised 

Pct. hams bruised.....17.50 21.56 
Pct. fat backs bruised.12.29 

Pct. loins bruised 13 

Pct. bellies bruised... 4.98 

Pct. shoulders bruised. 5.27 
CAUSE: 

Pet. cane, whip, club. .45.78 

Pct. kicking, prodding.17.85 

Pet. fork, nail, 

puncture 
Pet. crowding, 
trampling 

Pct. spreader 

Pct. other 
AGE: 

Es Moc pee ccsckeccl 45.78 

Pet. WOW ..ccccccsccc shan 
Total weight 

OE CHEE co cccccccs 421 Ibs. 
Av. wt. of trim 

per head 
Av. monetary loss— 

trim 6.8e hd. 
Total monetary 

loss—degrading ..$93.18 
Av. monetary loss— 

degrading .... 6.1c hd. 
Av. monetary loss 

per head 


230 Ibs. 651 Ibe, 
-26 Ibs, 


5.le hd. 6.1¢ hd 


-28 Ibs. .23 Ibs. 





$90.70 $183.88 
9.2c hd. 7.3¢ hd, 


12.9¢ hd. 14.3¢ hd. 13.4¢ hd, 








loins, 68 per cent; chucks, 21 per cent; 
rounds, 7 per cent, and ribs, 4 per cent. 
Average loss on rail cattle was $250 
per head and truck cattle $1.62 per 
head. Average loss on steers was $1.53; 
yearlings, $1.45, and cows, $3.10. Aver- 
age losses per head from different 
sources of supply were as follows: 
locals, $1.12; market A, $5.44; market B, 
$2.34; market C, $1.07; market D, $2.42; 
market E, $1.90; market F, $2.44; mar- 
ket G, $2.31; market H, $1.14; market 
I, $8.58, and Market J, $10. (The nun- 


(Continued on page 29.) 
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For SAUSAGE 


Cures 
Binders 
Emulsifiers 


Flavor Builders 


Seasonings 


For CURED MEATS 


For LOAVES 


Cures 
Binders 
Stabilizers 
Emulsifiers 
Flavor Builders 
Seasonings 


Chicken Base 


For SPECIALTIES 





Cures 


Straight Cures Emulsifiers 


Complete Cures 


Special Cures 


Processed Cereals 
Flavor Builders 


Flavor Builders Chicken Base 


Seasonings 


Complete details and information on 
any Fearn product will be gladly sent. 
Write today! 
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You Could Take it Apart 
and Check Meseeceese 
BUT, You Can Judge it Best by its Maker 


After a shell and tube vessel has been fabricated, it’s difficult to examine 
it thoroughly. You could remove the heads, note the tube spacing, 
examine the rolling in of the tubes and check the water circuiting in 
the head castings—but your trust in the builder is still the best indica- 
tion you have of its quality. 


Specifications can deal with qualities like efficient design and care 
of fabrication. But they can’t insist that the vessel be built by capable, 
experienced hands. They can’t demand that the vessel be tested by 
men who know heat exchangers so well that gauges and instruments 
only serve to confirm what they know instinctively to be true. Specifica- 
tions can’t call for these things—but you can, by buying from Vilter. 


A reputation that has been built and guarded from the beginning 
of mechanical refrigeration stands behind every Vilter product. When 
you buy Vilter you know that the highest quality so necessary to the 
reliability you must have is in every piece of Vilter equipment. If you 
want to be rid of trouble, call in the Vilter man on your next job. 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY 
MILWAUKEE 7, WISCONSIN 


Ammonia and Freon Compressors @ Pak Icers @ Evaporative and Shell and Tube 
Condensers ®@ Pipe Coils @ Valves and Fittings 
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poneless ham permitting greater 
center cut sales merchandising 
jas recently been introduced by Girard 
Packing Co., Philadelphia, with out- 
standing success. Stuffed into a fibrous 
ing, the ham retains a predetermined 
yiform shape throughout its sales life, 
ing the retailer to merchandise 
virally the entire ham as “center 
cats.” The uniform size of all slices 
from the ham makes it attractive for 
institutional trade because they can 
readily determine portion costs and 
grve like portions to all, it is stated 
by plant officials. 
Taking advantage of the limited 
stretch characteristics of the fibrous 
easing, the Girard plant has mechanized 
its stuffing operation. Normally, the 
cured, boned and skinned ham, handled 


Ancien shaped, smoked 


Girard Packing Co. Using 


PHOTO 1 





New Boneless Ham 
Stuffing Technique 


ina method similar to that used for the 
average boneless cooked ham, can be 
inserted into the chamber of the press 
and forced into the desired elongated 
shape with uniform size slices. How- 
ever, at the Girard plant the ham bon- 
ing operation has been simplified. Under 
the new technique, the chiseling of the 
body bone and the stitching of the 
aitch and shank bone cavities can be 
eliminated. Furthermore, in the removal 
of the bones the cross-cut technique is 
employed. 

Placing the cured and fatted ham on 
its cushion side, the ham boner makes a 
surface cut following the bone contour 
from the shank to the aitch bone. Work- 


THE FINISHED 
PRODUCT 


Photo at right illus- 
trates the uniform 
diameter made possible 
through use of a non- 
stretch casing. The cut 
ham features the “‘cen- 
ter cut.” This is a po- 
tent merchandising fea- 
ture of the new casing. 
Printing on 
casing retains packer 
identity throughout. 


PHOTO 2 > 


ing in the manner of a beef boner, the 
butcher can more easily remove the 
bones from the ham as he can observe 
and guide the knife close to the bone. 
Full vision of the operation also permits 
more rapid breaking of the joints and 
removal of the individual bones. 

The boned and face cut ham is then 
placed in the cylinder of the pneumatic 
press which compresses the cut into a 
perfect cylindrical shape. Since the ham 
is then stuffed under compression into 
a limited stretch fibrous casing, and 
retained under this molding pressure 
during the entire process, there is no 


PHOTO 3 > 
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need to stitch the ham to prevent the 
formation of water pockets. Further- 
more, the press shapes the boned ham 
into a cylinder without the tying usually 
required for this purpose. (See photo 1.) 

The plant employs two men to oper- 
ate the pneumatic press. Taking a 
fibrous casing which has been previously 
soaked in hot water for at ‘least 30 
minutes, one operator threads the cas- 


(Continued on page 32.) 
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The Livestock Raiser 





Take just a minute to read the “Hello” 
column that pops out at you from The 
Saturday Evening Post every week. As in- 
teresting as the yarns a bunch of cowboys 
spin around a campfire. And as real and 
down to earth as hot dogs and hamburgers. 


Reading this column is a lot like meeting 
people you like. It’s written by and about 
people in the meat business—their work, 


AMERICAN MEAT INSTITUTE 


Headquarters, Chicago © Members throughout the U.S. 





The Meat Processor 





The Retail Meat-Man 


their adventures, and their everyday lives. 
And because it’s warm and friendly and hu- 
man, it makes friends for you and all the 
other members of the “Meat Team’’—the 
people who grow it, the people who process 
it, and the people who sell it. 

That, of course, is the whole idea. That’s 
why the “‘Hello” column is there to greet Post 
readers this week, next week —every week. 


Be sure to read the 


Hello” column this week 


and every week! 
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itp and down he MEAL TRAIL 





MEATY FACTS WERE GUARANTEED to newsmen and representatives of eastern 
consumer and general public interests who made a ten-day tour of the Corn Belt and 
western states, observing livestock production and meat processing methods of Armour 
and Company. Shown at the Chicago airport before takeoff, February 28, are, left 
to right: Joseph Givhan, Agricultural Extension Service; Anthony Alic, Armour; 
Walter Garver, U. S. Chamber of Commerce; Marion Ramsay, U. S. News; H. L. 


Cosline, American Agriculturist; 


L. B. Skeffington, Gannett Newspapers; 


CA. 


Mittelstadt, Armour; Col. E. N. Wentworth, Armour; Dr. Lynn Robertson, Purdue 
university; Henry W. Marston, Agricultural Research Administration; Steffan Andrews, 


North American Newspaper Alliance; 


William Galvin, 


Boston’s market director; 


Louis A. Zehner, Federal Reserve Bank of Boston; J. R. Conant, Time & Life maga- 
zines; Everett Mitchell, NBC agricultural director; William P. Hubbert, First National 
Stores, and Channing Cope, Atlanta Constitution. 





Armour Appoints Colberg 
Export Division Manager 


Edwin J. Colberg has been appointed 
manager of the export division of Ar- 
mour and Company, succeeding W. P. 
Watson, who died March 5 of pneumonia 
following injuries received in a fall on 
the ice the week before. Watson had 
been with Armour since 1918. 


Colberg started with the firm in 1909 
at Omaha. Subsequently he spent 25 
years as assistant traffic manager in the 
London office, returning in 1945 to be- 
come Watson’s assistant in Chicago. 
R. W. Webster has been made Colberg’s 
assistant. 


Stanley E. Hess Dies 


Stanley E. Hess, a member of the 
Chicago brokerage firm of Hess-Steph- 
enson Co. for the past 18 years, died 
March 5 after an illness of about five 
months, He had been in the brokerage 
business before he helped found the 
company in 1932 and was well known to 
midwestern meat packers. He is the 
grand nephew of Nelson Morris, founder 
of Morris & Co., and his father and 
grandfather were also actively engaged 
in the meat packing industry. 
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Swift Announces Changes 
in Department Managers 


Transfer of four Swift & Company 
adhesive products department heads 
was completed during March. H. A. Up- 
ton, who has spent most of the last 20 
years on the Pacific Coast, was made 
head of the adhesives department at San 
Francisco. He replaced R. B. Wright, 
who will become head of the adhesive 
department at Portland, Ore. Wright, a 
25-year man with Swift, took over the 
territory of H. B. Hunt and Hunt be- 
comes head of the adhesive products 
department at Kansas City. S. E. Car- 
roll, who left the Kansas City territory, 
was transferred to the general adhesive 
products department in Chicago. 


Texas Packer Rebuilds Plant 


Ebner Bros. Packers, Wichita Falls, 
Tex., will shortly complete reconstruc- 
tion of its fire-damaged plant. The 
plant is in full operation and present 
construction activities will provide ad- 
ditional curing, bacon slicing, canning, 
smoked meat curing and smoked meat 
wrapping facilities. Beef coolers are 
being enlarged and other departments 
are being rearranged. The plant oper- 
ates under government inspection. 





Prersonalities and Fvents 








of the Week 











@ Kern Valley Packing Co. of Bakers- 
field, Calif. is enlarging its sausage 
manufacturing facilities in order to in- 
crease production. The company re- 
cently installed new smokehouses, and 
present building activities will complete 
revision of the sausage manufacturing 
operations. 

@® Schwartzman Packing Co., Albu- 
querque, N. M. recently completed the 
construction of a new covered loading 
dock and new offices. The concern has 
also recently enlarged its facilities and 
increased production. 

@ Isaac Hertz, one of the principals in 
the H & H Food Brokerage Co., New 
York, N. Y., died on March 4 as the re- 
sult of a heart attack. He was well 
known in the meat industry, having 
been in the meat business many years 
before helping found the H & H Brok- 
erage Co. last September. 

@ The Wright Packing Co., Vernon, 
Tex., recently completed construction 
of a new lard rendering and refining 
department and will soon begin con- 
struction of a new plant warehouse. 
Future building plans also include the 
substantial enlargement of sausage 
manufacturing facilities. 

@ Israel Shopsowitz, partner, Shopsy 
Delicacies, one of Toronto’s leading sau- 
sage kitchens, visited the Chicago office 
of THE NATIONAL PROVISIONER last 
week. Shopsowitz stated that his kitchen 
is a public view plant whose operations 
are visible to pedestrians through glass 
partioning separating the kitchen from 
the sales room. 

@ Rowland W. Grimmell, who was of- 
fice manager for the Reed Provision Co. 
at Cleveland, Ill. for 45 years, died re- 
cently. Two years ago when the Reese 
Provision Co. was organized to succeed 
the Reed organization, he continued in 
his former capacity. 

@ Gilbert Klinck, former manager of 
the Allied Packers, Inc., Buffalo, N. Y., 
before it was absorbed by the Hygrade 
Food Products Corp., died March 2. He 
had retired from business about ten 
years ago. 

@ Election of Charles F. Klensch, vice 
president of the First National Bank of 
Cincinnati, as director of the E. Kahn’s 
Sons Co. has been announced by Milton 
J. Schloss, president. 

@ Bryan Bros., West Point, Miss., is 
making plans for conversion of its 
plant to operate under federal in- 
spection. 

@ Fire swept through the two-story 
sausage plant of Keith Brothers, Roan- 
oke, Vt., recently, causing a loss esti- 
mated by the owners at from $40,000 to 
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$50,000. According to Herald Keith, one 
of the owners, the plant will be rebuilt 
at once. In the meantime, operations 
will be continued in another building in 
the neighborhood. 


® Los Banos (Calif.) Abattoir is mak- 
ing a new addition to its slaughtering 
facilities. Present coolers and beef 
killing floors and equipment will be 
retained but new facilities for hog and 
calf killing will be added to the plant. 


@® C. E. Morris of Armour and Com- 
pany, Chicago, wrote the guest editorial 
in the March issue of the Journal of the 
American Oil Chemists’ Society. His 
subject was “Your Industry—A Look to 
the Future.” 


@® The sixty-fifth annual convention of 
the National Association of Retail Meat 
and Food Dealers will be held at the 
Fontenelle hotel, Omaha, Nebr., August 
6-10. This year also marks the twenty- 
fifth anniversary of the famous T-Bone 
Club, founded at the last Omaha con- 
vention in 1925, according to George T. 
Nepil, secretary. 


@ Harry Goldfarb, for many years con- 
nected with the casing department of 
the Cudahy Packing Co. in New York, 
has recently become associated with the 
Tradimex International Co. as manager, 
with offices in New York. The firm is an 
importer and exporter of casings. 


® Harold D. Moser, salesman for the 
Metropolitan Hotel Supply, New York, 
division of Swift & Company, died re- 
cently following a heart attack. He had 
been with Swift for about 30 years. 


@® New agreements, granting 2c hourly 
wage increases to employes of Seattle, 
Wash. branches of the Rath Packing 
Co., Geo. A. Hormel & Co. and Armour 
and Company have been reached be- 
tween the firms and the local AFL. The 
increase is retroactive to January 1. 


@® Kevok Avetissian, owner of the sau- 
sage factory Arzuman, in Tehran, Iran, 
visited the Chicago offices of THE Na- 
TIONAL PROVISIONER this week. Avetis- 
sian is in this country to secure equip- 
ment for his plant. 


® The thirty-seventh annual convention 
of the Kansas Livestock Association 
will be held in Topeka on March 14, 15 
and 16. During the meeting, J. Russell 
Ives, assistant director of marketing of 
‘the American Meat Institute, will dis- 
cuss “Meat Supply and Demand Out- 
look”; R. C. Pollock, general manager 
of the National Live Stock and Meat 
Board, will present a talk on “Science 
Puts the Yardstick on Meat”; Dr. A. D. 
Weber, assistant dean of the school of 
agriculture of Kansas State college, will 
speak on “Education Through Re- 
search,” and P. O. Wilson, secretary- 
manager of the National Live Stock 
Producers Association, will discuss 
“New Meat Grading Proposals.” Russell 
Plager, director of agricultural service 
of John Morrell & Co., Ottumwa, Ia., 
will serve as co-chairman at the Swine 
Growers dinner and program on March 
15, and Merrill Wertz, in charge of agri- 
cultural service for Morrell at Topeka, 
will be a member of the reception com- 
mittee. 
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AMI Holds Packer Meetings In Midwest and Southwest 








Twenty-four packers attended the American Meat Institute’s recent Fort Worth, 
Tex. meeting. The group is pictured below. 


At the speakers’ table, left to right: Heilman Allen, AMI regional chai 
north Texas region, of Geo. A. Hormel & Co., Dallas; John F. Krey, chairman g 
the board, American Meat Institute, and head of the Krey Packing Co., St. Louis; 
George M. Lewis, director of marketing, AMI, and Lynn Harrell, AMI repre. 
sentative in the Southwest. Clockwise around the outside of the table, beginning 
at the lower left: M. M. Brooks and H. W. Bedell, John Morrell & Co., Fort Worth; 






















































D. J. Holman, Holman-Austin, Inc., Fort Worth; J. C. Farrell, Armstrong Pack- 
ing Co., Dallas; W. B. Howell, Swift & Company, Dallas; S. M. Fedson, Geo. A. 
Hormel & Co., Dallas; four at speakers’ table; Turner F. Austin, Holman-Austin, 
Inc., Fort Worth; Lee Angle, W. J. Clingman and E. J. Bealke, Swift & Company, 
Fort Worth; T. A. Platt, Armstrong Packing Co., Fort Worth; L. S. Keen, Keen 
Packing Co., Corsicana, Tex., and Henry Neuhoff, Neuhoff Brothers Packers, Inc, 
Dallas. Inside table, reading clockwise: V. G. Griffing and A. A. Lund, Armour and 
Company, Fort Worth; J. H. Shaw, Shaw Packing Co., Tyler, Tex.; H. P. Jones, 
Swift & Company, Fort Worth; W. A. Jackson, jr., E-Tex Packing Co., Mt, 
Pleasant, Tex.; W. B. Presley, Wilson & Co., Fort Worth; Jack Reich and F. E. 
Johnson, Rath Packing Co., Dallas and Joe Neuhoff, Neuhoff Brothers Packers, 
Inc., Dallas. 

Chairman of the Cincinnati meeting was H. B. Huntington, president, Scioto 
Provision Co., Newark, O. Others present were: J. F. Macdonald, Scioto Provision | 
Co.; C. A. Milliken, Chamber of Commerce, Newark; B. P. Moulton, Lima 
Packing Co., Lima, O.; Frank J. Laughlin, Ideal Packing Co., Cincinnati; Louis H. 
Moellering and George R. Lohrey, Lohrey Packing Co., Cincinnati; Gustave 
Juengling and Gustave A. Juengling, jr.. Gus Juengling & Son, Cincinnati; 


























, : sa 

Fred W. Harner and Harold L. Hand, Radio Station WSAI, Cincinnati; George W. 
Doerr, H. F. Busch Co., Cincinnati; W. T. Reece, American Meat Institute; Chas. 
G. Buchy and George J. Buchy, Chas. G. Buchy Packing Co., Greenville, 0.; H. A 
Morgenstern, E. G. Skottowe, Starr Parker, E. P. Goeble and Joseph H. Meyer, 
H. H. Meyer Packing Co., Cincinnati; Richard J. Becker, Becker Bros. Co., Int, 
Newport, Ky.; E. R. Laux, Swift & Company, Cincinnati; A. J. Miller an@ 
George C. Mize, Armour and Company, Indianapolis, Ind.; R. M. Houston ané 
Ed Eagan, Kingan & Co., Cincinnati; Cletus Elsen and Mare Scheumann, B 
Kahn’s Sons Co., Cincinnati; Erwin Mane, Mane Sausage & Provision Co., Cit 
cinnati; Warren S. Henry, Manufacturers Co-operative Association, Chicago, and 
H. R. Davison, American Meat Institute. 
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of these points deserves exhaustive explanation; for each 
contributes to the smooth, efficient operation of the BOSS 


Silent Cutter. 


To make your investigation both easy and resultful write 


for our new Sausage Machinery Catalog No. 627. 


THE lpccne wns SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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FORM-BEST STOCKINETTES 


(Reg. U. S. Pat. Off. 
FORM-BEST are stronger . . . give your hams 
better shape . . . give you more profit. 






































FORM-BEST are less absorbent. . . minimize 
shrinkage, therefore, give you a larger profit. 





FORM-BEST are woven stronger 
... Stretch better. . . go on faster 
... save time and money. 


COMPANY 
Cincinnati 14, Ohio 


NEVERFAIL 


..» for 
taste-tempting 
HAM 
FLAVOR 











Pre-Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 

a » moist but never soggy. Write today for com- 
“The Man You Know” plete information. 


“The Man Who Knows" 





H. J. MAYER & SON 


YD AVENU! 


S CO., INC 


CHICAG 








Group Insurance Program 
for Association Member; 
to Be Offered by WSMy, 


The Western States Meat Packs, 
Association has announced a plan y 
group insurance for members and their 


eligible dependents. The plan, unde. 
written by the Pacific Mutual Life 
surance Co., provides the follow 
benefits for employes: life ins 
accidental death and dismemberment 
weekly accident and sickness, daily 
hospital, surgery, medical, diagnostic X. 
ray and laboratory and poliomyelitis 
In addition, eligible dependents wil] 
insured against expenses of hospitalizs. 
tion, surgery and polio. 

Association members are eligible to be 
insured as employers in classification F 
which provides $10,000 group life jp. 
surance and $10,000 accidental death 
and dismemberment, with other benefit; 
as follows: weekly accident and sick. 
ness, $32; daily hospital benefit, $1: 
special hospital fees, $300; maximu 
surgical benefit, $300; daily medica! 
benefits, $3 for office, $5 for home o 
hospital; diagnostic X-Ray and labor. 
tory benefit, $25; additional accident 
benefit, $300, and maximum polio. 
myelitis benefit, $1,500. Cost to mem. 
bers for these coverages will be $13.93 
per month. 


Benefits and costs to employes vary 
according to salary. Those earning $1.00 
an hour but less than $1.25 per. how 
pay $1.15 per week; the company pays 
$.44, a total of $1.59. The life insurance 
and accidental death and dismember. 
ment benefits for this classification are 
$2,000, and other benefits are about the 
same as for the employer. 


The program will become effective atj 


a plant on the first of the calendar 
month coincident with or next following 
the date on which 75 per cent of the 
eligible employes of an employer elect 
to participate. All employes hired ona 
full-time basis are eligible for the in 
surance. Employes hired after the pla 
is made effective will become insured 
on the first day of the calendar month 
after they have completed one month 
of active employment. 

The insurance does not affect the 
workmen’s compensation insurance that 
is carried by employers on their em 
ployes. Except for the group life it 
surance, it covers only non-occupational 
accidents and diseases and no benefits 
are payable for occupational accidents 
or diseases for which benefits are pay- 
able under the workmen’s compensation 
law. The hospital, surgical, diagnostic 
and additional benefits are for the pur 
pose of reimbursing the employe for 
expenses actually incurred. 


BASING POINT LEGISLATION 


The House and Senate conferees have 
agreed on the provision of the confer- 
ence version of the basing point bil 
which now goes back to the House ani 
Senate for final action. 
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in-Plant Product Handling 
(Continued from page 17.) 
onto skids from the elevator 
nd pulled in skid loads of five barrels 
into the freezer. 

The electric skid trucks are used in 

‘alized operations in the canning 
i ent, where they move crates to 
and from the retorts; in the hide cellar, 
where they are employed to load hide 
bundles into railroad cars, and in the 
lard department, where they are em- 
ployed to move skid-loads of cans, car- 
tons or drums from the filling stations 
to the lard coolers. 

Truck loading operations are carried 
on at a separate dock on the opposite 
side of the building from the railroad 
siding. The larger industrial trucks are 
ysed to bring the skid-loads of meat 
from the order assembly room to the 
loading dock. The carcasses which are 
to go by truck also are assembled in 
this room, from which they are pushed 
by the plant pusher truck to the loading 
dock when needed. 

During the day when the various 
shipping departments are sending their 
products into the assembly room, one 
operator with the aid of a portable 
truck sets night loading orders apart 
from the rest in a special night as- 
sembly room. The room also is fed 
stenciled containers from special chutes. 


J. K. Stark, works manager, states 
that the conversion to power trucking 
has greatly expedited intraplant prod- 
uct movement. 


SAUSAGE FIRM FILES LIBEL 
SUIT AGAINST STRIKING CIO 


Owners of the Peters Sausage Co., 
Detroit, recently filed a notice of $100,- 
000 slander suit in circuit court there 
against the striking United Packing- 
house Workers (CIO), Local 69. The 
suit arose from picket signs carried by 
union members who went on strike for 
higher wages on December .28. The 
Peters company suit charges that ban- 
ners carried by pickets about the plant 
and in other portions of the city and 
handbills distributed by the union were 
libelous as concerned the products 
manufactured by the company. The case 
is pending. 


BEEF GRADING MEETING 


The cattle and beef industry commit- 
tee of the American National Livestock 
Association will meet at the Stevens 
hotel in Chicago at 10 a.m., Tuesday, 
March 21, to discuss changes in grade 
names. Representatives of the meat 
packing industry are invited to attend. 





FINANCIAL NOTES 


H. C. Bohack Co. has declared a 
quarterly dividend of 50c on its common 
stock, payable March 15 to stockholders 
of record March 7. 





Prof. Hogg’s LARD POINTERS 





















switch from LARD 









I} 


NAME 
BRAND | 





to FINE SHORTENING 


to 


ARD that is deodorized and 
| stabilized has the high 
smoke point and desirable neutral 
flavor that American housewives 
demand in cooking fats. That's 
why more and more packers are 
making the lard-to-shortening 
transition via Votator processing 
apparatus. 

The Votator Semi -Continuous 
Deodorizer gives you fast, com- 
pletely automatic operation in a 
single, compact unit. And you 
save from 70 to 90 per cent on 
stripping and vacuum steam as 
compared with comparable batch 
deodorizers. 


blader 


LARD PROCESSING APPARATUS 





VOTATOR is a trade mark (Reg. U. S. Pat. Off.) 
applying only to products of The Girdler Corporation. 








Ww W 


INCREASED SALES 


Votator lard processing appa- 
ratus, fully enclosed and under 





’ precise mechanical control, chills 


and plasticizes on a continuous 
basis. And you get smooth, white, 
fine-textured lard-base shortening 
ready for packaging. 

Write today for complete infor- 
mation on how Votator process- 
ing apparatus caf transform your 
lard product into better, more 
salable shortening. 


VOTATOR 
Semi- 
continuous 
deodorizer. 


Developed 
and built 
by the 
producers 
of VOTATOR 
Chilling and 
Plasticizing 
Apparatus. 


= 








THE GIRDLER CORPORATION, VOTATOR DIVISION 


LOUISVILLE 1, 
150 Broadway, New York City 7 « 


KENTUCKY 
2612 Russ Bidg., San Francisco 4 


Twenty-Two Marietta Bldg., Atlanta, Ga. 
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Only C= Offers 


A BACON SLICING AND PACKAGING SYSTEM 





TAILORED TO YOUR SPECIFIC REQUIREMENTS 











U.S. BACON SLICER OPERATES WITH PACK 


U.S. offers you the only bacon slicer 
that can be operated as shown in the 
above photograph, with the packing 
table at right angles to the slicer! 
This adaptability to the space condi- 
tions in your plant is only one of the 
extra value features of the U.S. sys- 
tem for slicing and packaging bacon. 
Here are a few of its other advantages: 
Knife is kept razor sharp by means 
of automatic sharpener—no down-time 


for hand honing. 


Slicer operates at higher tempera- 


tures, no necessity for hard freezing 
which affects bacon color and bloom. 


Requires less power —slicer and 
shingling conveyer operated by one 
horsepower motor. 

Two or more brands of bacon can 
be packed from the same slab. And, 
slicer can be used for purposes other 
than bacon. 

Rugged in manufacture, dependable 
in operation, the U.S. Bacon Slicing 
Machine is a completely mechanical 
device which can be serviced by ordi- 


OR AT RIGHT ANGLES 


ING TABLE IN LIN 


nm 


nary maintenance mechanics; no hy- 
daulic experts are required. 


Long life and low maintenance cost 
are outstanding in the service records 
of hundreds of U.S. Model 3 machines 
which have been in use for years, and 
many of them for as much as 24 hours 
a day! 

Write now for detailed information 
about the U.S. Bacon Slicing and Pack- 
ing System—backed by the knowledge 
and experience of the world’s largest 
manufacturers of slicing machines. 


U.S. SLICING MACHINE CO., INC., LaPorte, Indiana 


A WORLD-WIDE ORGANIZATION WITH U.S. - BERKEL COMPANIES 
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IN CANADA - ARGENTINA ~- ENGLAND 
HOLLAND ~- BELGIUM - SWITZERLAND - SPAIN - FRANCE - PORTUGAL - ITALY - DENMARK - NORWAY - SWEDEN 
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Bruise Loss Test Results 
(Continued from page 18.) 

per of cattle from some of these sources 
was too small to be significant.) 

Bruise losses on the 3,584 cattle 
studied in 1949 were $1.52 per head 
slaughtered compared to $2.04 on cattle 
studied in 1948. The significant facts on 
cattle bruising brought out in these 
studies showed that: 


1. Sixty-four per cent of the bruises 
were caused by the cattle crowding, 
bumping and rushing through narrow 
alleys, gates, and truck and rail door- 
ways. 

9, One-third of the bruises occurred 
on the hips, resulting in approximately 
68 per cent of the losses due to trim- 
ming and discounting the loin, the most 
valuable cut. 


3, Rail losses were 88c per head 
higher than for truck cattle; however, 
rail cattle traveled the greater distance 
to market and were handled more times. 


From March 1946, to January 1950, 
weekly tests were made on lots of Good 
and Choice butcher hogs selected at 
random to determine the monetary loss 
per head slaughtered; the age, location 





Trim and Discount Losses 
ALL CATTLE 


Pct. of 
No. Loss Total 
Trimming ....... 2118 $ 4,164.89 32.85 
Sides of beef sold 
at discount .... 611 5,071.15 40.01 
Wholesale cuts 
discounted ..... 634 3,441.43 27.14 
TOTAL LOSS .. $12,677.47 100. 


Average loss per head slaughtered—$1.78. 
Average loss per head bruised—$5.98. 


RELATIVE IMPORTANCE OF LOSSES 
BY WHOLESALE CUTS 








and cause of bruises, and variation in 
bruising due to weight of hogs and dis- 
tance hauled. Both truck and rail lots 
were used in securing data on 2,505 
pork carcasses. Bruise trim was weighed 
and the monetary loss recorded on trim 
and degraded cuts. 


Thirty-four per cent of the test hogs 
were bruised. Of the wholesale cuts, 19 
per cent of the hams were bruised; 10 
per cent of the fat backs; 0.2 per cent 
of the loins; 4.6 per cent of the bellies; 
and 5.0 per cent of the shoulders. This 
means that 48 per cent of the cuts 
bruised were hams. 


Bruise causes were: 42 per cent by 
cane, whip or club; 20 per cent by kick- 
ing or prodding; 15 per cent by crowd- 
ing and trampling; 12 per cent by fork, 
nail or puncture; 1.7 per cent spreaders, 
and 8.5 per cent due to other causes. 
Approximately 62 per cent of the 
bruises were man-inflicted; 46 per cent 
of the bruises occurred on the farm 
before loading. 


Average loss per head slaughtered 
due to bruising was 13.4c, of which 6.1c 
was trim and 7.3c degrading loss. The 
average monetary loss per head bruised 
was 39.8c. Average loss on rail hogs was 
14.3c per head, and truck hogs 12.9c per 
head. However, considering miles to 
market, the loss for truck hogs hauled 
50 to 100 miles was 10.2c per head; 
truck hogs hauled 100 to 150 miles, 
11.5c; rail hogs hauled 100 to 150 
miles, 10.6c, and rail hogs hauled 150 
to 200 miles, 16.2c per head. Hogs 
weighing 200 to 250 lbs. had an aver- 
age loss per head of 10.4c; 250 to 300 
Ibs., 12.5c, and 300 to 350 Ibs., 20.8c. 


By continued emphasis, in the supply 
area, of the facts on hog bruising 
brought out in this four year study, 
and the selectivity in buying of hogs 





Ham to Be Featured in 
April AMI Advertising 


Nourishing ham for Easter meals 
headlines the April advertising of the 
Meat Educational Program of the 
American Meat Institute, together with 
the new economy way of buying ham. 
Two big full-color magazine advertise- 
ments in four national magazines will 
spearhead the Easter drive to help ham 
sales. The nourishment and good flavor 
of ham will be illustrated in the April 
11 issue of Look magazine, on news- 
stands March 28, and in the April 3 
issue of Life magazine, out March 31. 

The April issue of Good Housekeep- 
ing, on newsstands March 20, and 
Ladies’ Home Journal, on newsstands 
March 31, will feature the thrifty idea 
of four fresh-cooked meals from a 
shank half of ham. This same economy 
method of buying ham also will be the 
subject of a 1,000-line newspaper ad- 
vertisement April 4 in more than 250 
newspapers throughout the country. 





have consistently shown the following: 

1. The greatest decrease in hog bruis- 
ing can be made by proper training of 
livestock handlers, as 62 per cent of the 
bruises are man-inflicted. 

2. About 50 per cent of the bruises 
occur on the hams, the highest priced 
wholesale cut. One out of every five 
hams was bruised. 

3. Forty-six per cent of the bruises 
occur on the farm. 

4. There was little difference in bruise 
damage on rail and truck delivered hogs. 

5. Heavy hogs have higher bruise 
losses. 


6. The greater the distance hogs must 
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No. Loss cent from various sources of supply in re- be transported and/or the greater num- 
peacoat Mili Eile t lation to bruise losses, it has been pos- ber of times hogs are handled, the 
Rounds WEAR AST RD 253.81 ai sible to reduce the percentage of car- higher the losses. 

BD seccccceseces oe le . . 
EN cis lcs 0c tetas 1 2°80 0.1 casses bruised by 10 per cent, Dr. King- 7. Advance preparations must be 
SOURS .......0001 634 «$3,441.43 100.0 man stated. made to insure good footing for hogs in 
The results of each year’s studies the event of slippery conditions. 
Locals Market A Market B Market C Market D Market E Market F Market G Market H Market I Market J TOTAL 
To 150 mi. 900-1000 To 100 mi. 100-200 200-300 500-600 400-500 100-200 1100-1200 600-700 400-500 1948-1949 
SR ee ee 132 18 33 21 22 13 4 2 6 1 2 256 
SE edn et ORT on ceen 3582 341 919 713 491 576 261 48 106 25 54 7116 
ORS OSES 1026 1012 952 973 889 cee “a 990 1056.7 Pi : 1023 
No. carcasses bruised........... 663 181 324 187 266 158 37 14 3 2118 
Pet. carcasses bruised........... 18.51 .08 35.26 26.28 45.21 46.18 60.54 77.08 33.02 56.00 68.52 29.76 
LOCATION: 
Pct. rounds bruised........... 9.34 9.49 6.26 7.24 11.15 5.38 10.25 4.55 15.70 8.57 26.26 8.89 
Pct. rumps bruised............ 11.35 14.59 13.12 9.30 13.01 21.01 14.60 22.73 13.22 14.29 11.11 13.56 
Pet. hips bruised............-- 32. 34.09 38.15 40.31 30.24 32.77 27.64 27.27 26.45 22.86 14.14 32.88 
Pct. backs bruised............ 13.31 11.77 12.51 15.25 14.86 14.62 13.35 15.45 9.09 8.57 3.03 13.23 
Pct. ribs bruised.............. 8.69 9.84 9.15 8.53 9.97 8.74 13.35 8.18 9.09 11.43 3.08 9.19 
Pet. shoulders bruised......... 21.76 18.45 19.01 18.60 18.75 16.97 20.50 21.82 15.70 22.86 29.29 19.81 
Pet. plates bruised............ 8.25 1.76 1.80 ‘78 2.03 30 ‘31 ai 10.74 11.48 13.13 2.43 
CAUSE: 
Pet. cane, whip, club.......... 10.84 6.68 11.67 8.27 11.49 10.92 3.42 7.27 14.88 25.71 OT 10.04 
SR ees ex an inne oxi .59 4.39 1.56 2.58 4.22 1.51 28.57 ae ee oe 4.04 3.51 
Pet. crowding & bumping...... 69.18 64.67 64.50 65.37 59.29 65.55 54.97 60.91 49.59 62.86 49.49 64.32 
Pet. trampling ...........-..- 0.31 21.62 14.44 14.47 20.95 16.97 9.01 31.82 29.75 : 35.35 15.56 
TE. cwicchakacennid 9.07 2.64 7.82 9.30 4.05 5.04 4.04 : 5.78 11.43 04 6.57 
AGE: 

PR circa nis clean ea 65.17 75.75 61.37 62.79 68.75 67.56 81.37 84.55 38.84 100.00 19.19 65.70 
EN hn a hen dv tianke 34.83 24.25 38.63 37.21 31.25 32.44 18.63 15.45 61.16 : 80.81 34.30 
Av. weight of trim.............. 1.07 Ibs. 5.60 Ibs. 2.15 Ibs. 1.10 Ibs. 2.57 Ibs. 1.99 Ibs. 2.28 lbs. 3.7 1bs. 3.8 Ibs. 8.16 Ibs. 5.06 lbs. 1.77 Ibs. 
BW, TGS OR GEOR. 0 once cccccccces $0.40 $1.62 .69 $0.41 84 62.4¢ le $1.10 96.7¢ $2.26 $1.59 $0.58 
Av. loss-devalued cuts........... $0.72 $3.82 $1.65 $0.662 $1.58 1.27 $1.67 $1.21 17.4¢ $6.32 $8.41 $1.20 
Av. loss per head.............-- $1.12 $5.44 $2.34 $1.07 $2.42 $1.90 2.44 $2.31 $1.14 $8.58 $10.00 $1.78 
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’ 
YOU CAN'T TOUCH WEAR - EVER 
Place your moistened fin 
FOR HEAT aad on the top edge bf 
Wear-Ever aluminum steam-jacketed kettle inuge 
(Be careful you don’t burn yourself.) Wear-Bye, 
Aluminum spreads heat so well that even the side; 
above the jacket line get hot enough to cook your 


product thoroughly. That means more producti 
per hour per Wear-Ever aluminum kettle. 





SPACE SAVER 


The new type 
Wear-Ever 100 
gallon kettle 
stands 44" high, 
and occupies only 
7.9 sq. ft. of floor 
space. Also avail- 
able in 10, 20, 30, 
40,60, 80and150 
gallon sizes. 








Wear-Ever kettle and 
equipment, King Packing Company, Nampa, Idaho 
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YOU CAN BAKE A CAKE 
WITH A CANDLE 








PRESTO 


CHANGO —> 


Aluminum makes such efficient use of heat 
that the flame from a plumber’s candle is 
enough to bake an honest-to-goodness edi- 
ble cake in an aluminum sauce pan. And do 
it in about 40 minutes! This shows why 
Wear-Ever aluminum steam-jacketed kettles 
process foods so efficiently at low pressures. 
Ask your Wear-Ever representative to per- 
form this test for you, in your office. 
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KETTLE TESTS (TWILL 
PAY YOU TO TRY 


New Wear -Ever kettle shape saves floor 
space without sacrificing heating efficiency 


The new Wear-Ever kettle shape. gives all the 
efficiency of a broad, shallow kettle that has a 
steam jacket running to the very top. But it also 
provides the space-saving efficiency of a deep- 
type kettle, where the jacket ends about two- 
thirds the way up the sides. 


The secret—Wear-Ever Aluminum which is 
such a splendid conductor of heat that Wear-Ever 
kettles quickly reach cooking temperature right 
to the very top—give more production per hour 
per kettle. 


The new Wear-Ever steam-jacketed kettles, 
moreover, are made of an extra hard aluminum 
alloy that has proven its ability to withstand 
hardest usage in food plants. It should enable 
Wear-Ever kettles to easily beat their many pre- 
vious records of more than 20 years of daily 
active service. 


For full details about the features of Wear-Ever Aluminum Steam-Jacketed Kettles 
mail the coupon to: The Aluminum Cooking Utensil Company, 403 Wear-Ever 


Building, New Kensington, Pa. 


The Aluniinum Cooking Utensil Co., 
403 Wear-Ever Bidg., New Kensington, Pa. 


we, | 
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Please have your representative call to ’ * 
P + a ye 
[_] Tell us more about W.E. Steam-Jacketéd) a 
[) Demonstrate the Baking a Cake Willie Car "Test. 
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PEPPEREX 











sample of PEPPEREX today! 


PURE SPICES. 






The Low-Cost Substitute for White Pepper 


* B.A.l. ACCEPTANCE GUARANTEED 

%* REDUCES PEPPER SEASONING COSTS 80% 

* TASTE-APPEAL THAT BUILDS REPEAT SALES 
The speedy acceptance of PEPPEREX among packers in all parts of the country is backed 
by proof of its popularity . . . REPEAT ORDERS! And your sausage, loaves and specialty 
products will also win the confidence that repeat sales assure when you start using PEP- 
PEREX! Backed by over a century's experience in the importation and milling of the finest 


Natural Spices, KNICKERBOCKER MILLS is in an outstanding position to offer a quality sub- 
stitute for white pepper to the meat packing industry. Send for generous free working 


* Also millers of: PAPRIKA... CORIANDER ...SAGE... 
MACE... NUTMEG... CARDAMOM...and all other 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 


-601 West 26th Street, New York I, N:; Y. 











Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


most economical manner. Check and 
‘ ~~ a return coupon. 


u. Ss. Inspected MEATS ONLY 


B Schudmiie & && 



























Cost — 
BONELESS BEEF o BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





=Bull Meat | 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

O Shank Meat 

O Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

0 Bonel Beef R d 

Insides and Outsid 

and Knuckles 


© Shert Cat Boneless 
Strip Loins 


O Beef Relis 
O Boneless Barbecue Reund 











Look for the Cost Control Sign 


on all Barrels and Cartons 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427) 





New Ham Stuffing Techniqu 


(Continued from page 21.) 


ing onto the press stuffing horn. Thy 
mouth of the stuffing horn has a hang 
lever type of expansion ring which 
is contracted before the casing 
threaded onto the horn, and expanded 
when the lever is pulled back into Op- 
erating position. 

The hanger end of the casing is tieg 
dry before soaking. A long cuff mug 
be made on the horn for a good stuffing 
job, plant officials state. As the ham 
is extruded by the pneumatic press, it 
is pushed firmly into the hanger end of 
the casing. Failure to make a proper 
cuff on the stuffer horn will result in ay 
improperly stuffed ham. The bottom of 
the ham will not fit snuggly against the 
casing. A time-consuming hand opers- 
tion will be required to push the ham 
into the hanger end of the casing. 

When the boned ham is placed in the 
pneumatic press, a small amount (a 
teaspoonful) of granulated gelatin js 
added. The gelatin aids in binding, and 
adds to the appearance and flavor of 
the finished product by absorbing part 
of the juice and fat freed in the smok. 
ing operation. 

The ham is placed in the pneumatic 
press chamber by the second operator 
who then lowers the lid of the press 
under its locking stirrup. With the hand 
lever, he controls the pressing opera 
tion; during pressing, the stuffing hom 
is in closed position. After the ham is 
shaped, the first operator pushes the 
horn, which slides within a lipped track 
on the face of the press, into position 
and expands the opening of the horn by 
moving the horn expansion ring lever 
backward. The machine operator then 
activates the extruding piston by oper- 
ating the second of the two hand levers. 

When the ham is stuffed, the machine 
operator releases the pressure on the 
stirrup, opens the lid and places another 
ham in position. At the same time, the 
first operator has compressed the rings 
on the stuffing horn, removed the stuffed 
casing, closed the end of the stuffing 
chamber on the press by pulling the 
plate toward himself, and has threaded 
the next casing in position. (See photos 
1 and 2.) 

(A similar operation was observed in 
another plant stuffing another ham 
product at an estimated stuffing rate 
of approximately 150 hams per hour) 


The stuffed ham is passed to the last 


| tie operator who inspects the product 


to make sure the ham is flush with the 
hanger end of the casing and then, mak- 
ing sure the ham is tightly stuffed an 
free of air, pulls it up tightly, makes the 
second tie and hangs the stuffed ham m 
a notch of a bacon tree. (See photo 
graph 3.) 

One important advantage of the 
fibrous casing is that it can be drillei 
at the hanger end for proper drainage, 
can have slight pin point perforation 
throughout the body of the casing fo 
the same purpose and the eliminatio 
of air pockets. . 


The Girard plant holds the stuffed 
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CUDAHYS 


Selected 
PORK CASINGS 
ARE-** 


Be sure of the finest. Order ae 
y 


Selected Pork Casings. They’re rigi 
tested. ’ 1 


Lower Costs—More Sales 
ALL Cudahy casings are double tested 
for uniform strength and size. This cuts 
breakage losses and also assures you of 
well-filled, smooth, fine looking sausage 
that sells on sight. 

They're “Naturally” Better 
Sausages made with natural casings have 
a plump, appetizing appearance . . . 
evenly smoked flavor . . . and sealed-in 
juiciness that can’t be imitated. 


TRY CUDAHY’S FOR FAST SERVICE 


Cudahy’s many branches can quickly 
fill your orders for any of their 79 differ- 
ent sizes of beef, pork, or sheep casings. 
Talk to one of our Casings Sales Ex- 
perts—or write today! 


he CUDAHY Fucking C. 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 


| 
| 


| and lengths to handle the different 
| weights of stuffed hams. Fibrous casings 


| cooperation of The Visking Corporation. 


| The 
| pneumatic ham press, Sheet Metal En- 


| eration, it has a ready means of drain- 


hams in a cooler overnight to make the | 
meat firm and to facilitate drainage of 
moisture from the hams. Plant officials 
state that proper drying of the hams is 
very critical in assuring a top quality 
product. To that end, the hams are 
drained prior to boning and also after 


| stuffing. 


The prestuck feature of the fibrous | 
casing virtually eliminates any forma- | 
tion of water or air pockets in the fin- 
ished product. As the moisture is driven 
from the ham during the smoking op- 


ing. However, this does not result in | 
any more than the usual amount of | 
shrinkage because this excess moisture 
must be eliminated to get a product that 
will not drain when cut. 


Smoking Operation Standardized 


A general manager of a sausage house 
using the fibrous casing indicates that 
the drainage holes preclude inspection 
of the smoked boneless hams for air and 
water pockets. Such inspection is an 
additional operation. The pockets may 
detract from the appearance of the ham. 
A slight depression may be formed 
when water is freed by pricking the 
casing. This may mar the smoothness of 
the finished product and may cause the 


ham coloring to be on the grayish side. | 


It is also stated that the prestuck 
casing permits more rapid stuffing as 
the air trapped within the tied casing 
can escape as it is being stuffed. 

The chilled and drained hams are 
smoked in the conventional manner. 
The finished product is showered briefly 
after removal from the smokehouse and 
is placed in the smoked meat chill room. 
The smoking operation is standardized 
because of uniform diameter hams—all 
hams receive the same smoke. 

The chambers of the pneumatic press 
are interchangeable to handle boned 
hams ranging from 6 to 16 lbs. Fibrous 
casings also come in various diameters 


are available in clear, red, amber, fawn 
and sun-tan. 

Production techniques for the new 
smoked boneless ham were developed by 
the Girard Packing Company with the 


Equipment credits: fibrous casings, 
Visking Corporation, Chicago; 


gineering Company, Chicago. 


KAHN 1949 SALES, INCOME 
FALL BELOW YEAR BEFORE 


| 
| Net sales of the E. Kahn’s Sons Co., 
Cincinnati, amounted to $41,924,268 in 
1949, compared with all-time high sales 
of $55,686,797 in 1948. Net income last 
year was $456,165 after provisions for 
all charges and taxes, compared with 
$651,817 in the preceding year. 

The balance sheet as of December 31, 
1949 listed current assets of $3,422,624 
and current liabilities of $528,530. com- 











pared with $3,915,260 and $909,776. 
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CUT 


KNIFE and PLATE 


907% 


with SPECO 


WORLD’S FINEST 


TRIUMPH PLATES 


Four times the wear with special 
f , Reversible C-D Triumph Plates 


GUARANTEED to stay sharp for five 


CUTMORE 


KNIVES 


These knives are av 


aie ‘ . 
sizes ior a 


he life of the 
r smear the 


f a screy 


WRITE TODAY! 


Dept. N. P. 50-2 


SPECO INC. 2021 Grace Street 


Chicago 18, Ill. 


Please send me FREE details and 
prices on C-D CUTMORE knives and 
C-D TRIUMPH 5-year plates. 


NAME 





ADDRESS. 





CITY. STATE. 
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MERCHANDISING as anu Sond 














More Meats, Other Items Sold in Super Marts 
Having 100% Prepak Meat Units, Survey Shows 








Meat purchases and over-all store 
purchases are greater in super markets 
having 100 per cent self-service meat 
departments than in markets with serv- 
ice meat departments. This conclusion 
was reached by E. I. Du Pont de Ne- 
mours & Co., Inc., following a nation- 
wide survey of food buying habits in 
47 modern super markets. 

Types of purchases were classified in 
the Du Pont survey as follows: 

Those that were planned—a specific 
item like sliced bacon, or rib roast. 

Those that were generally planned— 
“some kind of meat.” 

Those that were substitutions —a 
switch from a planned item to another. 

Those that were unplanned (or im- 
pulse)—no intention of buying any 
meat on entering the store. 


The chart below shows how shoppers 


bought fresh meats and luncheon and 
smoked meats in 100 per cent prepack- 
aged meat departments compared to the 
purchase of meats in service depart- 
ments. 


In stores with 100 per cent prepack- 
aged meat departments, 10.3 per cent 
of all items purchased were meat or 
1.05 meat items per customer. In the 
stores with service meat selling, 8.7 per 
cent of all purchases were meat or .75 
meat items per customer. Stores with 
prepackaged meat departments sold 333 
more meat items per 1,000 customers 
than did stores with service meats. 


A major effect of 100 per cent pre- 
packaged meat departments is the up- 
swing in the unplanned buying rate of 
all‘items in the store to 49.3 per cent 
compared to a 38.4 per cent unplanned 
buying rate in super markets having 
service meat selling only. 


Pur- Pur- Pur- Pur- 
chased chasedas chased chased 
TYPE OF as Generally asaSub- but Un- 
PURCHASES: Planned Planned stitute Planned 
IN SERVICE MEAT DEPARTMENTS 
Fresh Meat 41.4% 42.2% 1.6% 14.8% 
Luncheon & Smoked Meats 29.2 36.4 8 33.6 
IN 100 PER CENT PREPACKAGED MEAT DEPARTMENTS 
Fresh Meat 11.9% 66.7% 1.5% 19.9% 
Luncheon & Smoked Meats 7.7 43.4 29 48.0 








PROMOTE CONSUMPTION OF IMPORTED DANISH HAM 


The window and counter streamer shown here, as well as other point-of- 
sale and point-of-use promotion material, is being employed by the Hafnia 





Ham Co., New York, to push the sale of its imported Danish ham in the 
selected retail outlets and eating places to which it is being distributed. 
Following initial marketing in the East, the canned ham is being intro- 
duced in the Midwest with Gunnar Andersen in charge of distribution for 
the area. 


According to officials of the Hafnia firm, the Danish ham, now available 
in 10- to 12-lb. sizes, is a specialty product designed for a quality-conscious 
market and will not compete pricewise with American canned hams. They 
point out that the hams, which come from relatively lean grain-and-milk- 
fed hogs, are carefully fatted and processed for export under rigid govern- 
ment supervision by A/S Dansk Skinkekogeri of Copenhagen, Denmark. 
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Swift Introduces Yellow 
Margarine in New Package 


Swift & Company has begun distriby. 
tion of yellow Allsweet margarine in g 
colorful new cellophane package. The 
new package contains four individually 
wrapped %4-lb. prints and is available in 
all 32 states permitting sale of yellow 
margarine except California. 

Consumers have indicated a prefer. 
ence for the new package, Swift officials 
report, because it provides instant brand 
identification and enables customers to 





tell at a glance that they are buying 
yellow margarine in %-lb prints. The 
package features special - heat-sealed 
seams. Swift will also continue to mar- 
ket Allsweet in the yellow and blue 
cartons used in the past. 

Sales of both colored and uncolored 
Allsweet are being stimulated by an ex- 
tensive consumer advertising program. 


AMI MARCH AD TO FEATURE 
PROTEIN VALUE OF ALL MEAT 


Steak and frankfurters—and their 
superior value as protein foods—are 
featured in the March advertisement of 
the American Meat Institute’s Meat 
Educational Program. The ad _ asks, 
“Which has better protein?” The answer 
in the copy puts frankfurters and a 
T-bone steak “on a par,” along with all 
other meats. The advertisement will 
appear in the March 13 issue of Life 
magazine, on newsstands March 10, and 
in the March 14 issue of Look magazine, 
on newsstands February 28. 


WILL NOT RENEW "LASSIE" 


John Morrell & Co. will not renew 
sponsorship of “The Lassie Show,” 
which is heard over 165 NBC stations 
for Red Heart dog food, when the 
present contract expires on May 2). 
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41, 1960 


If you are PAYING for a Mack 
Why not own one? 


When you use a truck that doesn’t measure up to its 


job, you pay for Mack performance... but you don’t get it. 
You make a slightly higher initial investment when you 
Be Profit-Wise buy a Mack, but you save a lot more by eliminating 
Modernize with expensive repair bills . . . loss of earning power . . . costly 
road failures... untimely truck replacement. 
Today your dollar buys more in a Mack truck than ever 
before. Measured in terms of enduring reliability; sustained 
earning power; longer mileage life; lower ton-mile cost— 


every Mack is a real bargain in profitable hauling. 


i 
“a, 


.»-Outlasts them all! See your nearest Mack branch or distributor. You'll 





find that, all things considered, the question is— 
Mack Trucks, Inc., Empire State Building, New York 1, aff 

New York. Factories at Allentown, Pa; Plainfield, N. J; can you ord mot to own a Mack. 

New Brunswick, N. J.; Long Island City, N. Y. Factory 


branches and distributors in all principal cities for 
Service and parts. in Canada: Mack Trucks of Canada, Ltd. 
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THE WORLD FAMOUS DANISH 272,000 
CANNED — 
HAFNIA HAM | 
IS AGAIN BEING IMPORTED TO 
PACKERS OF THE UNITED STATES THE HAMS ARE 
DELICIOUS COOKED CLOSELY TRIMMED eb, 
BONELESS HAMS POSITIVELY NO WASTE <a 
SINCE 1912 ~~ 
~ AS ALWAYS 
DISTRIBUTORS: ee PRODUCED UNDER Feb 
PLEASE WRITE eovemamn GOVERNMENT CONTROL ~ 
FOR DETAILED CONTROL ONLY FROM GRAIN- aed 
INFORMATION HAFNIA HAM COMP ANY, INC. AND MILKFED PIGS 
105 HUDSON STREET he 
NEW YORK 13, N. Y. Cat 
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CANS ~: MEAT PRODUCTS 


ACK your meat products, lard or shortening in offers you a complete can line in all sizes . . . plus the Skinn¢ 





Pienic 


a Heekin lithographed or plain metal can. Heekin close personal service of Heekin Food Research experts. 












THE HEEKIN CINCINNATI 2, OHIO 
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EAT production under federal in- 

spection for the week ended 
March 4 totaled 299,000,000 Ibs., ac- 
cording to the U. S. Department of 
Agriculture. Slaughter operations were 
up following the holiday week and were 
slightly above the February level. Pro- 
duction was up 10 per cent from the 
972,000,000 Ibs. for the preceding week 





Weekly Meat Production Rises 10% Over 
Output During Preceding Holiday Period 


week and 116,000 last year. Output of 
inspected veal for the three weeks under 
comparison was 12,100,000, 11,600,000 
and 10,800,000 lbs., respectively. 

Hog slaughter of 1,056,000 head was 
9 per cent above the 969,000 for the pre- 
ceding week and 9 per cent above the 
970,000 for the same week in 1949. Pro- 
duction of pork was 143,000,000 Ilbs., 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 
Week ended March 4, 1950—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1, mil. Ib. mil. Ib. 
Mar. 4, 1950....... 245 133.3 119 12.1 1,056 142.6 230 11.0 299.0 
Feb. 25, 1950....... 222 121.9 115 11.6 969 129.8 191 9.0 272.3 
Mar. 5, 1949....... 260 141.5 116 10.8 970 136.5 255 11.6 300.4 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Feb. 25, 1950...... 992 544 185 102 238 135 104 48 13.8 34.7 
Feb, 18, 1950...... 998 549 183 101 237 134 104 47 14.0 32.1 
L Mar. 5, 1949...... 998 544 168 93 249 141 99 45 14.9 36.0 
11950 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 











and was about the same as the 300,000,- 
000 Ibs. last year. 

Cattle slaughter of 245,000 head was 
10 per cent above the 222,000 for the 
preceding week but 6 per cent below the 
260,000 for the corresponding week last 
year. Beef production was 133,000,000 
lbs., compared with 122,000,000 for the 
preceding week and 142,000,000 a year 
ago. 

Calf slaughter was 119,000 head, com- 
pared with 115,000 for the preceding 








compared with 130,000,000 for the pre- 
ceding week and 136,000,000 last year. 
Lard production was 34,700,000 Ibs., 
compared with 32,100,000 a week earlier 
and 36,000,000 last year. 


Sheep and lamb slaughter was 230,- 
000 head, compared with 191,000 head 
for the preceding week and 255,000 
last year. Production of lamb and mut- 
ton for the three weeks amounted to 
11,000,000, 9,000,000 and 11,600,000 Ibs., 
in the order mentioned above. 





Live hog costs continued to rise at 
the Chicago market this week while fin- 
ished pork products again sold at lower 
levels than a week earlier. These mixed 
price trends resulted in poorer cutting 
margins, and only the lightweight hogs 
cut with a plus value. 


—— 180-220 Ibs.—— 












LIGHTWEIGHTS RETAIN PLUS VALUE; HEAVIER HOGS CUT MINUS 


(Chicago costs and credits, 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The val- 
ues reported here are based on available 
Chicago market figures for the first 
three days of the week. 





——220-240 lbs. ——240-270 lbs.—— 
Value Value Value 
Pct. Price per per cwt. Pct. Price per perewt. Pct. Price er 
live per ewt. fin. live per  cwt. fin. live per Sot. saa = 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
; the Skinned hams ..... 12.6 41.6 $5.25 §$ 7.53 12.6 41.3 $5.20 § 7.31 12.9 39. $5.15 $ 7.22 
BLE +50 exces 5.6 25.6 1.43 2.08 5.5 24.2 1.33 1.86 5.3 23.7 1.26 1.75 
erts. Boston butts ...... 4.2 30.5 1.29 1.86 4.1 29.5 1.22 1.71 4.1 30.3 1.24 1.73 
Loins (blade in)....10.1 37.6 3 80 5.48 9.8 36.5 3.58 5.07 9.6 34.3 3.29 4.61 
— ee 11.0 27.7 3.05 4.40 9.5 25.9 2.46 3.50 3.9 21.2 .83 1.17 
> lies, D. S....... ee ee vee oan 2.1 18.0 .38 54 8.6 18.0 1.55 2.16 
mn aie wee ee an toe 3.2 6.4 -20 .29 46 7.3 .B4 AT 
lates and jowls... 2.9 9.0 .26 .38 3.0 9.0 -27 .38 3.4 9.0 31 43 
P EE petceccce BD 8.5 .20 -27 2.2 8.5 19 .26 2.2 8.5 19 .26 
. 8. lard, rend. wt.13.9 9.4 1.31 1.87 12.3 9.4 1.16 1.63 10.4 9.4 95 1.36 
 — ae 1.6 30.8 49 v71 1.6 26.0 .42 60 1.6 16.8 27 387 
Regular trimmings.. 3.3 17.0 56 .80 3.1 17.0 53 71 2.9 17.0 49 .70 
Ona tails, ete..... 2.0 9.5 19 -28 20 9.5 19 27 2.0 9.5 19 27 
. al & miscl...... (6S 55 .79 ee 55 77 ae 55 77 
otal yield & value.69.5 $18.38 $26.45 71.0 $17.68 $24.90 71.5 $16.64 $23.27 
Per Per Per 
t. ewt. ewt. 
alive alive alive 
Sat of SE Sohhak cies $17.19 $17.40 $17.23 
He emmation loss ........ .09 Per cwt. 09 Per cwt. .09 Per ewt, 
ndling and overhead... . 95 fin. fin. 75 fin. 
ield —— ield — ield 
zetAL COST PER CWT.. $18.23 $26.23 $18.32 25.80 $18.07 25.27 
4. 18.38 26.45 17.68 24.90 16.64 23.27 
Cutting margin ......... +$ 15 +$ .22 —$ 64 —$ .90 —$ 143 = —$ 2.00 
in last week........ + 7 + 2 + .6 + @ — .88 — 1.23 
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JANUARY ANIMAL FATS 


January factory production of animal 
fats has been reported by the U. S. De- 
partment of Commerce, in pounds, as 
follows (with the comparative Decem- 
ber figures in parentheses): Lard*, ren- 
dered, 245,000,000 (260,000,000), refined, 
140,000,000 (137,000,000) ; tallow, edible, 
8,082,000 (7,227,000), edible, refined, 
1,062,000 (1,081,000); tallow, inedible, 
111,648,000 (111,063,000), inedible, re- 
fined, 28,215,000 (25,051,000); grease, 
other than wool, 52,908,000 (55,088,000) ; 
wool grease, 1,046,000 (847,000); neats- 
foot oil, 203,000 (179,000). 

Factory consumption on the same 
basis was: Lard, refined, 2,942,000 (2,- 
181,000); tallow, edible, 3,559,000 (2,- 
974,000), edible, refined, 1,052,000 (1,- 
203,000); tallow, inedible, 107,744,000 
(92,846,000), inedible, refined, 25,731,- 
000 (21,598,000); grease, other than 
wool, 42,005,000 (43,794,000); neatsfoot 
oil, 411,000 (394,000). 

Warehouse stocks at the close of Jan- 
uary, compared with December 31 
stocks, were: Lard, rendered, 130,182,- 
000 (99,658,000), refined, 35,458,000 
(30,927,000); tallow, edible, 5,363,000 
(4,073,000), edible, refined, 828,000 
(593,000); tallow, inedible, 224,419,000 
(211,609,000), inedible, refined, 29,622,- 
000 (29,370,000); grease, other than 
wool, 112,777,000 (110,590,000); wool 
grease}, 976,000 (789,000); neatsfoot 
oil, 878,000 (908,000). 


- “*Refined lard production data represents federally 
inspected lard. tHeld by wool scourers. 


U. K. 1949 MEAT IMPORTS 


The imports of meat into the United 
Kingdom during 1949 reportedly totaled 
365,000 tons of beef and veal, 360,000 
tons of mutton and lamb and 30,000 tons 
of pork. Total meat imports of 755,000 
tons compared with 781,000 tons in 1948 
and 994,000 tons in 1938. During 1949, 
440,000 head of cattle and 92,000 sheep 
were imported, compared with 330,000 
cattle in 1948 and 57,000 sheep, and 
718,000 cattle in 1938 and 298,000 sheep. 

The lack of imported supplies was off- 
set by some further recovery in home 
output, and 1949 production figures re- 
veal an increase of 7 per cent in beef 
over the previous year and a 17 per 
cent increase in mutton and lamb. 


CHICAGO PROV. SHIPMENTS 
Chicago provision shipments by rail 
for the week ended March 4: 


Week 
Mar. 4 


Cor. wk. 
1949 


Previous 
wee 


Cured meats, 


pounds ........22,382,000 15,586,000 20,605,000 
Fresh meats, 


pounds ........31,946,000 26,796,000 37,940,000 
Lard, pounds ....10,040,000 6,666,000 8,091,000 


LIMIT MEXICAN EXPORTS 


For the announced purpose of avert- 
ing a meat famine in Mexico the Mexi- 
can government has decreed that fresh, 
frozen and canned meats of all kinds can 
only be exported under special permit. 





Page 37 





iC pays to use 
CANNON 


DICED 


Red Sweet Peppers 


Bright-red, crisp and firm, Cannon Peppersincrease eye 
appeal, sales appeal of your product . . . ready-to-use, 
they decrease production costs. They're our own 
home-grown strains of thick-walled California Wonder 
Peppers, always uniform, packed under the most 
sanitary conditions, scientifically controlled from seed to 
finished product. Cannon Peppersare not packed in brine. 
They're ready-diced, packed in convenient #10 
tins—eliminate time and expense in washing, cutting and 
handling—eliminate spoilage and left-overs, as well. 
Cannon Peppersgive you more for your money, too. 
An extra heavy pack, they have more drained weight, 
up to 10 ounces more per can, than ordinary pack 
peppers—give you over three extra pounds of peppers 
per case. We are glad to send you a sample of 
Cannon Peppers free of charge—freight prepaid. 
Just fill in the coupon below and mail it to us. Test for 
yourself, the amazing difference between Cannon Peppers 
and ordinary brands. 


CANNON BRAND 





ee 


» INC. 
Established 1881 * Incorporated 1911 } 
Bridgeville, Delaware 


#10 tins Cannon Diced Red Sweet Peppers 


Title. 





c 





pony 


City 





Buyer's Name_ 














MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


Native steers— 

Choice, 600,800 

Good, 500/700 ... 41% @42 4 

Good, 700 40% @41% 

Commere ial, 700 ....837 @é4lin 

Utility, 400 up 33 @33% 
Commercial cows, 500/800.34 @34%Q 
Can. — cows, north., 

donee rcadedl 32% @32% 

Bologna. ’ pulis, 600/up 3514 


STEER BEEF CUTS 
500/800 Ib. Carcasses 
(Le.1. prices) 
Choice: 
Hinds & ribs 
Hindquarters 
Rounds 
Loins, trimmed ... 
Loins & ribs (sets). 
Sirloins 
Forequarters 
Backs 
Chucks, square cut...... g 
Ribs 
Briskets 
Good: 
ih CN, dcccacndoen 51 
Hindquarters ........... i 
PPOINED snceccsccedoceces i 
Loins, trimmed 
Loins & ribs (sets) 
Sirloins 
Forequarters 
Backs 
Chucks, square cut..... .3§ 
Ribs 5 
Briskets 


Hind shanks . 

Fore shanks 

Bull tenderloins, 5/up 
Cow tenderloins, 5/up 


BEEF PRODUCTS 
(1.1. prices) 
Tongues, No. 1, 3/up, 


fresh or fener 
Brains 
Hearts 
Livers, selected 
Livers, regular 
Tripe, scalded 
Tripe, cooked 


BEEF HAM SETS 
(Le.1. prices) 
Knuckles 
Insides 
Outsides 


FANCY MEATS 
(1.e.1. prices) 
Beef tongues, 
Veal breads, under 6 oz....75 
76 
\e 88 
Calf tongues 
Lamb fries 
Ox tails, under % 
4 | “ae 22 


WHOLESALE SMOKED 
MEATS 
(Le.1. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped 47 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped... .51 
Hams, skinned, 16/18 Ibs., 
wrapped 46 
Hams, skinned, 16/418 Ibs., 
ready-to-eat, wrapped... .5 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs... 
— 
Bacon, fancy, square cut, 
seed 14 Ibs 


Bacon, No. 1 sliced, 1-Ib. 
open-faced layers 


CALF & VEAL—HIDE 
Carcass 
(1.c.1. prices) 
Choice, 80/150 
Choice, u ——— 200 Ibs 
Good, 
Good, cauer t 200 Ibs 
Commercial, 80/150 
Commercial, under 200 Ibs. . 
Utility, all weights 


The National Provisioner—March 11, 1960 —& The 


 _—_ 
CARCASS LAMBs 
(Le.L. prices) 
Choice, 45/5: 
Good, 45/55 ‘ 
Commercial, all weights... 


CARCASS MUTT 
(lc.1L. prices) 
Good, 70 down 
Commercial, 


FRESH PORK AND 
PORK PRODUCTS 


(Le.L prices) 

Hams, skinned, 10/16 Ibs.. 
Pork loins, regular, 

under 12 Ibs ioe 
Shoulders, skinned, bone in, 

under 16 lbs 
Picnics, 
Picnics, 6/8 Ibs 
Boston butts, 4 
Boneless butts, 


Tenderloins 
Neck bones 


SAUSAGE aa 
FRESH 


(1.e.1. prices) 

Pork trim., reg 
Pork trim., guar. 50% lean.19 g 
Pork trim. spec. 

85% leans 
Pork trim., ex. 95% leans. 
Pork cheek meat, ‘trmd. 
Pork tongues 
Bull meat, 
Bon'ls cow meat, f.c., 
Cow chucks, boneless 
Beef trimmings, 85-90%.. 
Beef cheek & head meat 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(1.c.1. prices quoted to manufac 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% t 
1% in., 180 pack 
Domestic rounds, over 1% 
in., 140 pack 


Export ccna, narrow, 
1% in. under.......... 1. 
No. 1 weasands, 24 in. up. 9 
No. 1 weasands, 22 in. up. 5 
No. 2 weasands 
Middles, sewing, 1% @ 
sta peeettasesscan 95 
Middles, select, wide, 
BQZ% tm. 2.2 ccccccces 1.10@18 
a select, extra, 
2% @2% in. .......... 1.30@1.6 
Middles, suiart, extra, 
2% in. & up 
Beef bungs, export No. 1... 
Beef bungs, domestic....... 19 
Dried or salted bladders 
per piece: 
12-15 in. wide, flat...... 20 
10-12 in. wide, 9 @U 
8-10 in. wide, flat...... 54@T 
Pork casings: 
Extra narrow, 29 mm. & 


dn ‘ 
Narrow, mediums, or 
Medium, 32@35 mm.....2. 
Spe. medium. 35@38 mm. y 65: i 
Wide. 388@43 mm....... 45 
Export bungs, 34 in. cnt. 28 
Large prime bungs, 

34 in. cut 
Medium prime bungs, 

4 in. cut 
Small prime bungs 
Middles, per set, cap off. .45 


DRY SAUSAGE 
(Le.1. prices) 

Cervelat, ch. hog bungs.... 
Thuringer 
Farmer 
Holsteiner 

Salam 
B. C. Salami, new con 
Genoa style salami, ch 
Pepperoni 
Mortadella, new condition. . 
Italian style hams 
Cappicola (cooked) 





JUST ONE INGREDIENT 
Improves SAUSAGE 7 Ways! 


7 
. 
eeeeeeeeeeeeeeeeeeeeee eee ee 


eeeeeeeeeeeeeeee 


. 
eeeeeeeeeceeeeeeeeeeeeeeeeeee® 


BOOSTS SALES... 
PROFITS, TOO! 


LAND O’LAKES 


\ Improved Roller Process 
em, NONFAT DRY MILK SOLIDS 


Q Texture, flavor, appearance, slicing 


) quality, color, nutrition, binding—all 
x) get a boost from the simple addition 
of the New, Improved LAND O’ LAKES Roller 
Process Nonfat Dry Milk Solids to your sausage 
formulas. 

Increased yield and lower cost are other bene- 
fits, because this superior nonfat dry milk solids 
absorbs from one to almost two times its weight 
in moisture. In every way it is a decided quality- 
improver, developed by LAND O’ LAKES to make 
your sausage products ‘faster selling and more 
profitable. 


CONTINUOUS SUPPLY OF ROLLER PROCESS DRY 
MILK AVAILABLE EVERYWHERE — QUICKLY 
s 

Immediate Delivery Through Branches, Brokers and 


Jobbers in Principal Cities, or write LAND O’ LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 














the NEW, handy 100 
Ib. and 50 Ib. Multi- 
wall bags. 
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Albany, N. Y. 
Baltimore, Md. 









Chicago, lll, 
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re 
UNITED’ 
B.B. 
CORKBOARD 


5 





Specify UNITED’S B.B. for 
Quality of Insulation 


and Installation 


> 
— 








UNITED'S precision-controlled 
manufacturing methods, fine se- 
lection of granules, Block Baking 
by an exclusive process of com- 
bined external and _ internal 
heating to maintain absolute uni- 
formity throughout the entire 
sheet .. . all result in an’ air-tight, 
moisture-resistant board. 


UNITED'S scientific erection meth- 
ods, by skilled craftsmen, like- 
wise, assure a permonent installa- 
tion ... a maximum of insulation 
efficiency over a long period of 
years. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Cincinnat?, Ohio 
Cleveland, Ohio 
Hartford, Conn. 
Indianapolis, Ind. 
Los Angeles, Colif. 


Milwaukee, Wis. 
New Orleans, La. 
New York, N. Y. 

Philadelphia, Pa. 


Pittsburgh, Pa. 
Rock Island, lil. 
St. Louis, Mo. 
Waterville, Me. 














—- —— San Francisco No. Portlan 
| Mare *h 7 } os 
FRESH BEEF: (Carcass) , —" — 

STEER: 

Good: 

500-600 Ibs. .......... $43.00@ 44.00 $43.00@ 44.00 $44.00@45.% 
600-700 Ibs. .......... 42.00@ 43.00 42.00@43.00 43.0064. 

Commercial: 

400-600 Ibs. .......... 41.00@43.00 41.00@43.00 41.00@8.8 

Utility: 

400-600 Ibs. ........;. 36.00@39.00 35.00@40.00 36.00@30.0 
cow: 

Commercial, all wts.... 36.00@37.00 35.00@38.00 36.00@39.0 

Cutter, all wts......... 33.00@34.00 30.00@32.00 32.00@33.0 

FRESH CALF: (Skin-Off) (Skin-On) (Skin-Of) 
200 Ibs. down......... 47.00@50.00 45.00@48.00 45.00@47.% 

Commercial: 

200 Ibs. down......... 43.00@45.00 42.00@45.00 41.00@42.% 
FRESH LAMB & MUTTON: (Carcass) 

LAMB: 

Choice: 

STEEL, sdctsscoocny. we éenbadias 47.00@50.00 45.00@48.0 

Fa a Ty. <0accecosees 49.00@51.00 44.00@47.00 45.00@46.0 
* : 

Oe TK ccvtesecccse 48.00@50.00 47.00@50.00 45.00@48.0 
DOMED Ms. ccccsccooscs 47.00@48.00 44.00@47.00 45.00@46.0 

Commercial, all wts.... 46.00@48.00 42.00@46.00 43.00@4.0 

EE ME Scndvene ecrsaceces 38.00@ 42.00 37.00@39.0 
MUTTON (EWE): 
CO TE Msctense cesvsssoee 24.00@26.00 26.00@23.% 
Commercial, 75 Ibs. dm. .......... 20.00@24.00 24.00@3.0 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 
SPEED TOR, cccccccccs st cevrcees 29.00@31.00 ee 
SPE GB. cocccccsce 28.50@29.50 28.00@29.00 28.00@20.0 

FRESH PORK CUTS NO. 1: . 

LOINS: 

DD . tecccecendwe 45.00@48.00 50.00@54.00 46.00@49.% 
BEE BO cvesveszeces 45.00@48.00 46.00@50.00 46.00@49.0 
BPS BR sevcusoceose 44.00@47.00 45.00@48.00 45.00@46.0 

PICNICS: 

DP .vintconssess * Ueddenees 31.00@35.00 

PORK CUTS NO. 1: 

HAM, Skinned: (Smoked) (Smoked) (Smoked) 
12-16 Ibs. . 47.00@54.00 52.00@54.00 49.00@i4.0 
16-20 Ibs. . 45.00@53.00 48.00@52.00 49.00@52." 

Yo. 1: 
36.00@42.50 46.00@48.00 46.00@ 4.0 
SID WG... cceccccccese 34.00@41.50 44.00@46.00 43.00@46.8 
IDES TRS. cccvcesccsce Sees —=—s«s HH O'S O 43.00@46.0 

LARD, Refined: 

SEE cccccavocooccsve » SY eee err 12.50@13.8 
50 lb. cartons & cans... 13.00@14.00 13.50@ 14.50 pe 
1 Ib. cartons........... 13.50@15.00 14.50@15.50 13.50@14. 





DOMESTIC SAUSAGE 
(Le.L priees) 

Pork sausage, hog casings. .3914@42 

Pork sausage, bulk 35 


Frankfurters, sheep casings.46 @48% 
Frankfurters, hog casings. . 45%, 
Frankfurters, skinless ..... 44 
DGD. vita dcvasecddataheod 39 @41 
Smoked liver, hog bungs...38 @44 
Bologna, artificial casings..39 @ 
New Eng. lunch. specialty.52 @54 
Minced luncheon spec., ch..47 @49 
Tongue and blood.......... 38 
ee MEIED  . dc eb debovee 32 @38 
SUD sascnndeens sécecceve oe 
Polish sausage, fresh...... 34 
Polish sausage, smoked....45 @48 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ... 2 33 
Resifted ....... 31 35 
Chili powder ..... 37 
Chili pepper ...... ‘ 36@39 
Cloves, Zanzibar .. 31 35 
Ginger, Jam., unbl. 63 68 
Ginger, African ... 56 61 
CGE basdoscce ° 6 
Mace, fey. Banda 
East Indies .... 1.28 
West Indies .... 1.19 
Mustard, flour, fey. 30 
MD ehesinndsé 26 
West India Nutmeg 49 
Paprika, Spanish. . : 48@64 
Pepper, Cayenne .. . 72 
Red No. 1....... . 62 
Pepper, Packers... 1.61 2.05 
Pepper, white .... 2.55 2.69 
Pepper, Black 
Malabar ........ 1.61 1.69 
Black Lampong.. 1.61 1.69 


SEEDS AND HERBS 


(Le.l, prices) 
Whole for Py 
Caraway seed ...... 20 5 
Cominos seed ....... 24 ® 
Mustard sd., fey..... 21 
Yel. American ...... 19 "4 
Marjoram, Chilean .. 65 bl 
CIEE cecdecaseeee 21 * 
Coriander, Moroceo, 
Natural No. 1..... 17 x 
Marjoram, French ... 68 u 


Sage Dalmation 
No. 1 


) 
CURING MATERIALS 


Nitrite of soda, in 425-lb. 
bbls., del. or f.o.b. Chicago. ..§ gy 
-0.b. N. Y.: 


Saltpeter, n. ton, f 
Dbl. refined gran 
Small crystals . 
Medium crystals 


iy 

Pure rfd., gran. nitrate of soda. 55 

Pure rfd. powdered nitrate of 
od 


BOER. onives cvsecenesdncess UNquoted 
Salt, in min. car. of 60,000 Ibs. 
only, paper sacked f.0.b. Chgo. 
Pert 
eee $19.4 
REGEN occvccsscccscccesscan my 
Rock, bulk, 40 ton cars, 
BOUPNES cc cccccoccccecsceal 10.4 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .............. 55% 
Refined standard cane 
is WEE chaccccccccuall 1h 
Refined standard beet 
gran., basis ..... woseo savin 1 
Packers’ curing sugar, 250 lb. 
bags, f.o.b. Reserve, La., 
NINE 00 d6s0060608%s6e50 7. 
Dextrose, per cwt. 
in paper bags, Chicago....... 6% 


ee 1.33 4, 





PACIFIC COAST WHOLESALE MEAT PRICES 

















THE FOWLER CASING CO. LTD. 
For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


: Effseaco, London) 
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shipper Styl 
28.00628.8 


12.50@ 130 
13.50@148 














LTD. 


utors of 


INGS 
NGLAND 













Sth: Mar, 84, 
167 oy May 486, July 283° Sept. 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 9, 1950 
REGULAR HAMS 





Fresh or Frozen 8.P. 
39%4n 
3944n 
39%n 
38%n 

BOILING HAMS 
Fresh or Frozen 8.P. 
18 37%n 37%n 
1820 : 37%n 87%n 
20-22 .. -874en 374on 
SKINNED HAMS 
Fresh or F.F.A. 8.P. 
10-12 .....-.-+.-41% @42 41%n 
12-14 .....------41% @42 41%n 
14-16 .. ---- 41% @41% 414n 
16-18... -- 40% O%4%n 
18-20 .. . 40% 404n 
20-22 .. - 40% 404%4n 
22-24 .. .40 40n 
24-26 ...--- 38 38n 
5-30 . . 86% 3644n 
25-u) No. ‘2's 
ine. : | 35 @35% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular pietes . ae > 12n 
Clear plates .. 8n 
Square jowls . 11% 6@12 12@12%n 
Jowl butts ...... 8 
8. P. jowls..... - 8% 





PICNICS 
Fresh or F.F.A. 8.P 
4- 6 26n 
. 8 range eee 
8 24%%n 
8.10 234%n 
10-12 22%n 
12-14 22%n 
S-up, . He 
errr 22% @22% 
BELLIES 
Fresh or Frozen Cured 
Oe @ wccnseneens 29 31a 
BED mvcerssten 28 30n 
SED saneenenans 27 28 
SEN i. dutaWaien 24 2% 
14-16 - 22% @23 23% @24 
CL FE 20 21% 
| ENR 19% 21n 
GR. AMN. D.S. 
BEL. BELLIES 
Clear 
rrr 19n 19n 
ere 19n 18% 
SEP cacceves -18n 17% 
MEP et 0ceresnes 15% 16% 
PED cagorcusdia 13% @14 14% 
ere 12%@13% 13% 
FAT BACKS 
Green or Frozen Cured 
] ae 7™% ™ 
i Pee Heer y 7% 7% 
EE dvieodea se du Ty iw 
ED  gheve.eeceee Ss 
ME hb bk nacwe Rly sly 
aa 9% 9% 
18-20 . 10% 10% 
GG si svetesens 10% 10% 





LARD FUTURES PRICES 


MONDAY, MARCH 6, 1950 


Open High Low Close 
Mar. 10.75 10.77% 10.65 10.75 
May 10.77% 10.90 10.77% 10.90a 
July 10.90 10.95 10.90 10.9 
Sept. 11.10 11.15 11.05 11.15 
Oct. 11.10 11.15 11.10 11.15 
Nov. oe 11.10n 

Sales: 1,560,000 Ibs. 

Open interest at close Fri., Mar. 
Srd: Mar. 113, May 488, July 249, 
Sept. 146, Oct Nov. 5; at close 
Sat., Mar. 4th: Mar. 114, May 4965, 


July 254, Sept. 147, Oct. 25 and Nov. 


TUESDAY, MARCH 7, 1950 


Mar. 10.75 10.80 10.75 10.80a 

May 10.87% 10.95 10.87% 10.90a 

July 11.00 11.10 10.97% 11.02%a 

Sept. 11.20 11.20 11.15 11.15b 

Nov. sees 11.10n 
Sales: 2,760,000 Ibs. 


Open interest at close Mon., Mar. 
6th: Mar. 101, May 494, July 255, 
Sept. 147, Oct. 27 and Nov. 5 lots. 


WEDNESDAY, MARCH 8, 1950 
Mar. 10.90 


10.92% 10.85 10.87%4a 
May 10.95 11.05 10.95 11.06 - 
July 11.10 1120 11:08 1115 
Sept. 11.20 11.30 11.20 11.27% 
. 11.20 11.25 11.20 11.25b 
Nov, 11.17% —e * 


Sales: 8,680,000 Ibs. 


Open interest at close Tues., Mar. 
7th: Mar. 109, May 498, July 254, 
Sept. 149, Oct. 27 and Nov. 5 lots. 

THURSDAY, MARCH 9, 1950 
Mar. 10.80 10.80 10.77% 10.80 
May 10.95 11.00 10.90 0.90 
July 11.15 11.15 11.07% 11.10a 
1 nas 11.25 11.20 11.20a 
= ° eeee 11.20a 
Nov. . sees 11.17%n 


Sales: 1,880,000 Ibs, 


P ge interest at close Wed., Mar. 
th: Mar. 99, May 489, July 279. Sept. 
167, Oct. 35 and Nov. 11 lots. 


FRIDAY, MARCH 10, 1950 


ime. 10.80 10.80 10.65  10.70b 
3 y 10.90 10.90 10.80 10.85b 
uy 11.10 11.10 10.90 10.97% 
ot 11.10 11.10 11.05 11.10 
- Oct. 11.10 rm 
ov. 11.15a 


Sales: Aboot 2,000, 000 Ibs. 
Open interest at close Thurs., Mar. 


t. 35 and Nov. 11 lots. 
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EDIBLE OIL SHIPMENTS 


Total shipments of short- 
ening and edible oils during 
January, 1950, were 264,126,- 
000 Ibs., according to the In- 
stitute of Shortening and 
Edible Oils, Inc. Shortening 
accounted for 51.5 per cent of 
the total January shipments; 
edible oil, 46 per cent; ship- 
ments to government agen- 
cies, .6 per cent, and ship- 
ments for commercial export, 
1.9 per cent. 


PACKERS’ WHOLESALE 
LARD PRICES 
meet lard, tierces, f.o.b. 


GA. dcreecegecedesccaesced $13.00 
Refined lard, 50-lb. cartons, 

f.o.b. Chicago ........+0.+e5+ 13.25 
Kettle rend., tierces, f.o.b. 

CL cies twntameataedade 14.00 
Leaf, kettle rend., tierces 

SS eee 14.00 
BAGG TGS cccccvecvocsscosves 14.25 
Neutral, tierces, f.o.b. 

(tee ghee 14.25 | 
Standard Shortening...*N. & S. 19.00 | 
Hydrogenated Shortening 

Sa Be 660 50008006502 cseg np ge Oe 


*Del'd. 


PROCESSED OILS 


Taxes collected on coconut 





RN 


and other processed vegetable | 


oils during the year 1949 to- 
taled $17,938,488.52, compared 
with $21,330,615.49 collected 
during 1948. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
a err 10.75n 9.25n 8.75n 
Mar. 6..... 10.75n 9.25n 8.75n 
Mar. 7..... 10.80n 9.37%b 8.87%n 
Mar. 8..... 10.87%n 9. 9.00n 
Mar. 9..... 10.80n 9.50n 9.00n 
Mar. 10....10.70n 9.50n 9.00n 
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Processor. 


lower cost. 


factor in pork-packing success. 


LABOR! SAVES MONEY! 


throughout the year. 


half. 


snout and jowl trimming. 


increasing profits. 





20th & McGEE @ 


_se sewn eweewewe ewe ewe we ewe eee eee 
KOCH SUPPLY COMPANY 

20TH & McGEE ST., KANSAS CITY 8, MO. 
Gentlemen: 


You bet | want to keep my labor costs 
down! Send me— ds of 
OLD BALDY at the price indicated. 1 in- 
tend to use it according to directions. | am 
buying OLD BALDY with the distinct under- 
standing that if it does not prove satisfac- 
tory, you are to refund the entire purchase 
price or cancel the charge. 





guecooesssssssseeeeeseoesses® 





Pork Prices Dropping .. . 
Labor Costs Soaring... 


ARE YOU MAINTAINING 
YOUR PROFIT MARGINS? 


That is the question for you to answer, Mr. Meat 


If you want to operate on a schedule of 
secure profits, standardize on OLD BALDY Hog 
Scald, for speedier, better hog dehairing at 


More than ever, the cost of labor is the crucial 


To keep your costs DOWN, to keep profit 
margins UP, use OLD BALDY. SAVES TIME! CUTS 


The finest and most progressive packing plants in 
the country, in every state, from coast to coast, 
recognize and accept OLD BALDY, use it regularly 


If you also want to get hog hairs out by the 
roots, in record time, send in that order today. 


FOLLOW THE LEADERS .. . KNOW THE FACTS 


OLD BALDY cuts scraping time to less than 
It forces its way down along the roots 
and hair follicles, loosens the entire hair 
shaft. Scraping removes every trace of hair. 
Leaves no stubble, requires no hand shaving. 
OLD BALDY produces a carcass with a beav- 
tiful finish—clean, but not slimy. 


Reduces 


OLD BALDY has won new friends everywhere, by 
If you want more profitable 


operations in hog processing, ORDER A SUPPLY OF 
OLD BALDY TODAY!!! 





SUPPLY CO. 


KANSAS CITY 8, MO. 











PRICES 
10-lb. ctn., 
per lb. . 
50-Ib. drum, 
perlb. . 34c 
100-Ib. drum,: 
per lb. . 
300-Ib. bbl., 
perlb. . 32c¢ 
Prices F.O.B. 
Kansas City 
Write for Contract 
Prices on Larger 
Quantities 
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See us at NIMPA * ROOM 854 


He knows the trade and 
the tricks of same. 

He’s a popular guy in 
the big MEAT game. 

He wraps all cuts from 
brains to butts, and 

on the job he has real 
guts. Marty's your man 
on a packaging plan. 
He can stand the gaff. 
He belongs on your staff. 


IN TAN OR WHITE STA-TUF 
PACKERS’ OILED WHITE 
HPS FREEZERWRAPS 
OR “WHAT'S YOUR PROBLEM” 


TORS. 
<o* Ny 


% 
% 
Qi 


f 


H.P. SMITH PAPER CO. 


MANUFACTURERS 


ey, td 
5001 West Sixty-Sixth Street, Chicago 38 #5. papen'* 





GLYCERINE -. 


Free booklet 
tells where it fits 
in your business! 


In hundreds of applications 
from flavoring to freezing, 
versatile glycerine is playing 
an increasingly important 
role in the food industry ... 
and many of these applica- 
tions can materially improve 
your product! 


The story is told in one in- 
formative, up-to-date booklet 
—“Why Glycerine for Foods?” 

Contains compact informa- 
tion on the physical properties of glycerine... its origin, develop- 
ment and chemistry ... grades and their applications. 16 pages of 
practical, useful data — —yours for the asking! Whether you're in 
management, production, or research ... an expert on glycerine or 
thoroughly unfamiliar with the subject—you'll want this informative 
booklet. Write for your free copy —today! 





GLYCERINE PRODUCERS’ ASSOCIATION, DEPT. 17 
295 Madison Ave. e New York 17, N. Y. 


MARKET PRICES eco You 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
(Le.L. prices) 


Mar. 8, 1950 


per Ib. 
City 
Choice 
Good 
Commercial 
Canner & cutter...........3% 
Bologna bulls ............. a 


BEEF CUTS 


(Le.1. prices) 
Choice: 


Top sirloins 

Short loins, untrimmed. .¢ 
Chucks, non-kosher 

Ribs, 30/40 lbs 


Rounds, N. Y. flank off.. 
NN SS 
Top sirloins i 
Short loins, untrimmed. .! 
Chucks, non-kosher ... 
Ribs, 30/40 Ibs 

Briskets 


FRESH PORK CUTS 


(1.c.1. prices) 


Western 


Hams, regular, 14/down...42 
Hams, skinned, 14/down. . .4: 
Picnics, 4/8 Ibs 2 


Boston ay 4/8 Ibs Re « é 
Spareribs, 3/down 33 
Pork trim., regular 


Pork trim., ex. lean, 95%..44 @45 


City 
Hams, regular, 14/down.. ene 
Hams, skinned, 14/down...44 
Shoulders, N. Y., 12 /down. = 


Boston vette. 4/8 lbs......3% 
Pork loins, 12/down 
Spareribs, 3/down 

Pork trim., regular 


FANCY MEATS 


(Le.L prices) 
Veal breads, under 6 oz 


Lamb fries 
Oxtails, under % Ib.. 
Oxtails, over % Ib... 


DRESSED HO@s 


Hogs, gd. £4... hd. on, If, 
100 to 136 1 Er 


137 to 1 ae i 
BOO BO BUS BBs. cvcucccal 
Bee UP Bee MW dee ecccwnl at i 


LAMBS 
(Le.1. prices) 
Choice lambs 
Good lambs 
Legs, gd. & ch 
Hindsaddles, -. & ch 


Loins, gd. & ¢ 


(Le.L. prices) 
Wester, 
Good, under 70 Ibs....... = 
Comm., under 70 Ibs 
VEAL—SKIN od 
(Le.1, prices) 


Good carcass 
Commercial carcass ....... 32 
Utility 

BUTCHERS’ FAT 


(1.¢.1. prices) 


A) 
Choice carcass 2 ge 


Shop fat 

Breast fat ... 
Edible suet .. 
Inedible suet 


CORN-HOG RATIO 


The corn-hog ratio for bar. 
rows and gilts at Chicago for 
the month of February was 
13.0, compared with 1204 
month earlier and 15.6 f@ 
February 1949. These ratigs 
were based on No. 3 
corn selling for $1.297, $1291 
and $1.271 per bu. in th 
three periods, respectively, 
and barrows and gilts selling 
for $16.85, $15.54 and $19.78 
per cwt. in the three months, 
respectively. 

For the week ended March 
4, the ratio was 12.8, com. 
pared with 12.7 for the week 
earlier and 15.0 for the cor- 
responding week last year. 








WESTERN DRESSED 
WEDNESDAY, MARCH 8, 1950 
All quotations in dollars per cwt. 


BEEF: 
STEER: 
Choice: 
350-500 
500-600 
600-700 
700-800 


Good: 
350-500 B. cvcvcescce Ee 
500-600 s 
600-700 Ibs. 
700-800 Ibs. 


Commercial: 
350-600 Ibs. .......... 37.50- 
600-700 
Utility: 
350-600 
cow: 
Commercial, all wts.... 3 
CSREES, Gee WER. . ce cccce 


Cutter, all wts..... 
Canner, all wts... 


VEAL—SKIN OFF: 
Choice: 
80-110 
110-150 
Good: 
50- 80 
80-110 
110-150 


- 50.00-53.00 


46.00-50.00 
46.00-50.00 


MEATS AT NEW YORK 


Commercial: 
50- 80 Ibs. .......... 32.00-368 
80-110 Ibs. .......... 36. 
110-150 Ibs. 7 
Utility, all wts... 
CALF: 
All weights ...... 


LAMB: 


None 
None 

. 51.00-48 
45.00-51.0 


None 


bs. 
Commercial, all wts.... 
Utility, all wts 


MUTTON (EWE): 70 lbs. down: 
Commercial 
Utility 


FRESH PORK CUTS, LOINS NO, l: 
(BLADELESS INCL.) 





‘io for bar. 
shicago for 
ruary Was 
ith 1203 
d 15.6 fo 
hese ratios 
». 3 yellow 
297, $1.29 
ou. in the 
>spectively, 
rilts selling 
and $19.78 
‘ee months, 


ded March 

12.8, com- 
r the week 
or the cor- 
ast year. 


YORK 


1) 5100-5400 
 45.00-5L08 


. None 
... None 

. 49.00-52.0 
.. ~ 44.00-508 
.. . 44.00408 

. None 


Sell Better-Made this Way! 





NEW LOW PRICES ON 
SHOVELS and FORKS 


GLOBE SHOVELS are sturdy, yet lightweight. They’re built to 
last. Bottoms are flat—no dirt catching cracks or crevices—easy 
to keep clean. Smoothly and brilliantly polished of cast aluminum 
alloy. Ideal for every packing house use. 


GLOBE FORKS, built to the same high standards as Globe 
shovels, with smooth tines and sturdy steel handles 
are designed throughout for heavy, rugged use. 


Shovels and forks available from stock. 
Order only by catalog number shown. 


~ 


$O75 $Q75 : 


No. 10487. 5 tine No. 10484. Polished 
Fork. D-Handle. ea. ea. Cast Alum. D-Handle. 
Tinned Steel. F.O.B. Chicago F.O.B. Chicago $8.31 Doz. Lots. 
No. 10487-1. $18.00 Stainless Steel 


The GLOBE TOOL and SUPPLY Co. 


DIVISION OF: 
THE GLOBE COMPANY 4000 SO. PRINCETON AVE. CHICAGO 9, ILLINOIS 
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TALLOWS AND GREASES 


Thursday, March 9, 1950. 











With the big soaper interests appar- 
ently in a fairly comfortable inventory 
position in spite of reduced supplies for 
the past two weeks, the market was 
somewhat easier and trading dull and 
colorless. 


Late last week, a few tanks changed 
hands on the basis of 6%c fancy tal- 
low; however, these trades had all the 
earmarks of weekend “cleanup sales” 
as offerings Monday were priced up to 


6%e. 


One big soaper, who withdrew from 
the market last week, came back into 
the market Monday, bidding 5%c for 
yellow grease, %c less than the last bid 
early last week. With no particular ac- 
tivity on the part of dealers who ac- 
quired product at somewhat higher 
levels a week ago, and with sellers in 
a good position inventory-wise, traders 
idly waited for the next move. With the 
coal issue settled, however, and a re- 
sumption of full production anticipated 
shortly, it is felt in trading circles that 
activity will be resumed and a trend 
established in the near future. 


At midweek, the market eased up 
with the withdrawal of big soaper in- 
terests from the market. A few sales 
of fancy tallow were reported at 6%c. 
However, most offerings were over this 
level and sellers were reluctant to ac- 
cept bids on this basis. 


On the West Coast, fancy tallow was 
reported at midweek moving at 6c, 
prime at 5%c, special at 5%c and yel- 
low grease at 5c, basis delivered San 
Francisco and Los Angeles. The East 
reported active buying interest at soap- 
ers’ bid levels by domestic consumers 
and export interest dull. 


TALLOW: Quotations (carlots deliv- 
ered consuming points) Thursday were: 
Edible tallow, 7c; fancy, 6%4c; choice, 


BY-PRODUCIS—FATS—OILS 


6%c; prime, 6%4c; special, 6c; No. 1, 
5%c; No. 3, 5%c, and No. 2, 5'c. 

GREASE: Thursday quotations were: 
Choice white grease, 6%c; A-white, 
6%c; B-white, 6c; yellow, 5%c; house, 
54%c; brown, 5c, and brown (25 acid), 
5%4c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 9, 1950.) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia....... $7.50@7.75n 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


OP WEED cccccedads becdevicocecees *$8.75@9.00n 
PE « dben Oo percbesencesaseed * 8.25@8.50 
Liquid stick tank cars................ 4.25 


Packinghouse Feeds 


Carlots, 

per ton 
50% meat and bone scraps, bulk... .$110. a 
55% meat scraps, bulk............. 128.50 
aa J ee tankage, with bone, 


whh be bbe beqaeeedek 0600000 600 105.00 

60% Rate tankage, bulk........ 118.00@117.50 

80% blood meal, bagged............ 140.00@ 155.00 
65% special steamed bone meal, 

DO. Sikcdned beicnseboceucssecs 80.00 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia ............6+-- z 6.50 
Bone tankage, unground, per ton.... 37. 50@40. 00n 
Hoof meal, per unit ammonia........ 7.25@7.75 
Dry/ Rendered Tankage 
Per unit 
Protein 
SD cn nhb6onbddseeesgrcdeeoespcevateeceess $2.05 
ES pee eee era. 2.05 


Gelatine and Glue Stocks 


Per cwt. 


Calf trimmings (limed)............... $1.75@2.00n 
Hide trimmings (green, salted)........ i. =o 35n 
_ Sinews and pizzles (green, salted)..... 50n 
Cattle jaws, skulls and knuckles...... 60. wass. 00n 
Pig skin scraps and trim, per Ib....... 54n 
Animal Hair 

oe ton 

Winter coil dried, per ton................ 00.00n 
Summer coil dried, per ton........... 65. doer, 00n 
EE o kiddnd 4009000860 ccbredeveses 5lgn 
Winter processed, gray, Ib..............+6. 12n 
Summer processed, gray, Ib.............+0++ Tn 





*Quoted delivered basis. 








EASTERN FERTILIZER MARKET 
New York, March 9, 1959, 

Trading was fairly active in the 
crackling market with sales made a 
$1.80, f.0.b. New York. 

Some wet rendered tankage sold gt 
$7.85, f.o.b. East Coast. Blood was jy 
poor demand, but asking prices wer 
higher. 

Fertilizer manufacturers are busy 
shipping, but are still short of potash, 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

Production point ............0esccceecccce $48.00 
Blood, dried 16% per unit of ammonia......, 8.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per unit. coco an 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports.................. 48.00 

SS Gs and: ddte -0:tub 0-06 6000 oeenenee 51.50 
Fertilizer tankage, ground, 10% ammonia, 

BD MeN ditny CURec cs vedeceseriscsecoenn 


Feeding tankage, unground, 10-12% emenenia, 
bulk, per unit of ammonia................ 8.00 


Phosphates 
Bone meal, steam, 3 a 50 bags, 


OP GER, TO WO 0 60600660 vedcvesigeat $60.00 
Bone meal, raw, 444% and 50% in bags, 

per ton, MME SE 6 cbducdileeise<sallll 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

BED WO Ge cc ccctecedcsccnensoncsecsnen i] 

Dry Rendered Tankage 

40/50% protein, unground, 

OP WES OC POCO es cccccctoccéccnccesstn $1.8 


FATS-OILS PRICES STUDIED 


It is rumored that the Department of 
Justice is investigating the fats and 
oils pricing structure, particularly in 
regard to manufacturers’ prices of 
soap, shortening, margarine, lard and 
other end products. 

A Senate subcommittee conducted 
lengthy hearings last spring and sum- 
mer on price spreads between fats and 
oils and their major end products, but 
this has no connection with the Justice 
Department’s investigation which, it is 
expected, may precede action under the 
Sherman anti-trust act. 








Piqua 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 





Ohio 


Builders of Dependable 


Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide im 
stant accessibility. Stedman’s extreme sectional construction 
saves cleaning time. Nine sizes—5 to 200 H.P.—capacities 
500 to 40,000 lbs per hr. 


iy 


504 INDIANA AVE., AURORA, 





FOUNDRY & MACHINE WORKS 
INDIANA, U. S.A 
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VEGETABLE OILS 


Thursday, March 9, 1950 








The crude edible vegetable oil mar- 
kets maintained their firmness this 
week. Trade was slow, but prices ad- 
yanced as much as %c over last week. 
Buyers proclaimed offerings out of 
reach; however, eventually they were 
forced to buy at levels established by 
the sellers. 

The government, holding the main 
supply, released 10,000,000 lbs. of oils 
to domestic buyers. This amount, not 
enough to meet the demand, was readily 
purchased by big refiners. The govern- 
ment apparently is holding the re- 
mainder of the product for still higher 
prices. 

It had been rumored that the govern- 
ment sold 60,000 tons of soybeans to 
Germany through private channels. 


CORN OIL: After early sales, sellers 
held fast to 13%c offerings until buyers 
raised their bids. Corn oil moved at 
13%c early, and 13%c for the remainder 
of the week. 


SOYBEAN OIL: Early offerings at 
12% were sold, causing sellers to raise 
their prices %c. Buyers refused to pay 
this increase and the 12%c offerings 
returned. Sales were reported at this 
price. 


PEANUT OIL: Bids of 14%c and 
offerings of 14%4c prevailed throughout 
the week. A few sales were made at the 
mid-point, but generally, neither buyer 
nor seller would weaken. 


COCONUT OIL: Until midweek sales 
were reported at 14%c, from bids of 
14%e and offerings of 14%c. At this 
time buyers lowered their bids. With 
trade at a standstill offerings were also 
lowered to the previous selling price. 
This level was not low enough, how- 
ever, to bring results. 


COTTONSEED OIL: After a few 
sales were made in Valley and South- 
east at 12%c, offerings were raised 4c. 
Continued selling at the new level 
caused another raise of \%c in offerings. 
On Thursday sales were reported at the 
13%c level, with Texas selling for 13c. 

Cottonseed futures at New York were 
quoted as follows: 


MONDAY, MARCH 6, 1950 


Open High Low Close Pr. cl, 
Mar. ....... 14.92 15.15 14.90 15.12 15.10 
Ba ssosecs 14.88 15.00 14.77 14.99 14.98 
GE cccsses 14.73 14.81 14.61 14.80 14.78 
Sept. ...... 14.20 14.33 14.11 14.31 14.30 
DObs ccccese 13.77 13.90 13.68 13.90 13.87 
DOG. coccces *13.48 13.70 13.50 *13.68 13.62 
Jan. °51....13.48 oeee «+» 713.68 13.62 

Total sales: 289 contracts. 
TUESDAY, MARCH 7, 1950 

BEE, ccsasen *15.06 15.24 15.15 *15.20 15.12 
BEF ccsvous *15.01 15.15 14.90 15.12 14.99 
eee 14.82 14.93 14.71 14.93 14.80 
Bet. ccccce 14.35 14.43 14.28 14.41 14.31 
Ge s<ceden 13.98 14.10 13.96 14.10 13.90 
DOR escceee 13.75 13.80 13.75 13.80 13.68 
Jan. '51....13.75 ° oe 713.80 13.68 


Total sales: 290 contracts. 


WEDNESDAY, MARCH 8, 1950 








1949 Fats-Oils Output 


(Continued from page 15.) 


are that United States exports will de- 
cline somewhat during 1950 because of 
the intensified shortage of dollar ex- 
change in importing countries. Short- 
ages will be intensified in certain non- 
dollar areas. 


1949 ESTIMATED WORLD PRODUCTION, 
WITH COMPARISONS* 
(1,000 short tons) 


Total in oil or fat equivalent 


Average 
1935-39 1947 1948 1949 
Edible vegetable oils: 
Cottonseed ....... 1,670 1,312 1,500 1,600 
POOR .ccccovsscs 1,659 1,873 1,914 1,966 
OO eee 1,345 1,571 1,641 1,490 
Sunflower ........ 630 792 942 938 
CVO GE cccccoscs 960 1,280 530 985 
rae 681 662 702 693 
BO. csccvesies 6,945 7,490 7,229 7,672 
Palm oils .......... 2,705 2,180 2,219 2,487 
Industrial oils ...... 2,949 3,106 3,324 3,182 
Animal fats: 
BAGEE crcvcccccee | 3.700 2,850 2,900 3,093 
OT Fer ,000 2,380 2,500 2,730 
Tallow and greases. 1,450 2,070 2,060 2,220 
BOOM wccscvcces 8,150 7,300 7,460 8,043 
Marine oils ......... 1,045 583 622 684 
Estimated 
world total .+.... 21,794 20,659 20,854 22,018 


*In the case of each vegetable oilseed, the oil 
production was determined by estimating the per- 
centage of the total world crop crushed for use as 
visible fats and oils. Allowances were made for 
seed, livestock feed, losses, and direct consumption 
as human food with crushing percentages as fol- 
lows: Castorbeans, 95; sunflower seed, rapeseed, flax- 
seed and perilla, 90; sesame, 85; cottonseed, 75; 
soybeans, 65; peanuts, 60. Olive oil, babassu, oiti- 
cica, tung, lard, tallow, whale and fish oil are 100 
per cent of preduction. Butter is reduced to a fat 
basis at 81 per cent of production. Since export data 
are the only reliable records for most palm oils, 25 
per cent was added to coconut oil (including oil con- 
tent of copra) and palm oil exports, and 10 per cent 
to palm kernel and palm kernel oil exports to cover 
local consumption and arrive at total production. 








BER, sons vnc *15.20 15.30 15.15 *15.10 15.20 
15.18 15.19 15.01 15.01 15.12 
SS es 14.89 14.98 14.87 14.81 14.93 
ae 14.45 14.56 14.34 14.37 14.41 
i +-e0ee¥ *14.01 14.25 13.95 13.96 14.10 
BG oon ces *13.75 13.95 13.75 13.75 13.80 
Jan. °51....13.75 eoee ee 713.70 13.80 

Total sales: 437 contracts. 

THURSDAY, MARCH 9, 1950 

BERR. ccccces *14.9 15.15 15.15 °15.04 15.10 
BT ncet%en 14.95 5.09 14.90 *14.94 15.01 
ME setevce 14.80 14.87 14.74 °%14.77 14.81 
Sept J 14.45 14.34 14.38 14.37 
Oct. 2... 14.15 13.98 *°%14.06 13.96 
BBB. co cccce > 13.75 13.69 %13.68 13.75 
Jan, '51....13.70 cove «ess $13.68 13.70 

Total sales: 212 contracts. 

*Bid. tNominal. 

VEGETABLE OILS 

Crude cottonseed oil, carlots, f.0.b. mills 

WET  cccccdecotscvcceseeocecescocescoce 13%pd 

Southeast ....:... iene ...-13\%pd 

WED 90050006026 ens anbadesncncscoenets 13 
Corn oil, in tanks, f.o.b. mills... 13%ax 
Soybean oil, in tanks, f.o.b. mills, 

BOND: cadb.cat peu cderenbesednccsssacons 12@pd 
Peanut oil, f.0.b. Southern Mills............ 14%ax 
Coconut oil, Pacific Coast.............006. 144%ax 
Cottonseed foots 

Midwest and West Coast.............. 1%@1\n 

BGS ccccccccccccscoesesevcccccesoeece 1% @1\n 


OLEOMARGARINE 


Prices f.o.b. Chicago 


White domestic vegetable. ............0seee008 26 
White animal fat..........cccccceescccencees 26 
Milk churmed pPAStry.......ccccscccccccccceds 23 
Water churned pastry... ...-5..csccccccceceee 22 


Every container re-used is a new con- 
tainer saved. 








PICKLES & 
SAUERKRAUT 


meat loaves, 


** ~ set 
PIKLE niTeEompany 
ssa) @ ace 





Attention: 


SAUSAGE MFRS! 


For better flavored pickle pimento 
use the famous 1950 
PICKLE RITE SWEET PICKLE CHUNKS. 
Samples and Quotations on Request. 
“Pikle-Rite Improves Your Appetite” 


PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manufacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE Imont 5-8300, Chicago, Illinois 
Factory—Pulaski, Wis., Phone Pulaski. 111 








Refrigerator Fan 


KEEPS FROST FROM 
COILS 
INSURES COMPLETE 
CIRCULATION 
DISSIPATES ODORS 
KEEPS COOLER DRY 





Inquiries 
Solicited 





River Grove, Ill. 
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HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1950 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues be 
ily kept for future reference in this binder. 















Price 2.50 
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FRANK R. JACKLE 


405 Lexington Ave. 
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HIDES AND SKINS 





Hide prices advance in broad market 
—Prices ¥,¢@2c higher in nearly all 
classifications—Heavy trade in mixed 
calfskin market; heavy hides higher, 
light hides lower—Outside packer 


market shows some improvement. 


Chicago 


PACKER HIDES: As noted in this 
column last week, indications were that 
this market was shifting from a buyers’ 
market to a sellers’ market; this ob- 
servation was substantiated this week, 
and in a market that was exceedingly 
wide in scope, new price advances were 
made almost daily. The market was very 
active and there was some trade in 
nearly every classification of hides and 
skins. 

The total volume amounted to about 
140,000 hides and skins, with the trad- 
ing a little heavier in the hides. In the 
hide trading light cows were most active 
and approximately 21,000 of these were 
traded, with about one-half of this total 
sold in the early part of the week and 
the balance sold on Thursday. There was 
a double advance in this category. The 
initial sales were %c higher, while the 
sales made on Thursday registered an- 
other %c increase, resulting in a total 
increase of 1c for the week. In the late 
sales the price breakdown by points was 








Something. 
Neu 


ALL STEEL 
BALL BEARING 
WHEEL TROLLEYS 


for your 


HINDQUARTER 
FOREQUARTER 
DOUBLE SHEEP 
CALF or HOG HOOK 
REQUIREMENTS 
For information 
write or phone 


NEW YORK 
TRAMRAIL 
CO. Inc. 


349-351 Rider Ave. 
New York 51, N. Y. 
MELROSE 5-1686 


On4<Z 





as follows: Milwaukee and Chicago, 
24'%c, St. Paul, 25c, and St. Louis and 
Kansas City, 26c, all prices Chicago 
basis. 

Heavy cows were also rather active 
and nearly 11,000 were moved during 
the week. The prices paid in early sales 
were Chicago 20%c, Omaha 20%c, St. 
Paul 21%c, but later St. Paul sold at 
22c, as did both Milwaukee and Albert 
Lea. About 9,000 heavy native steers 
were sold, with early sales from river 
points at 19c and then later in the 
week this type was sold %c higher. 
St. Paul heavy native steers sold at 21c. 


After being most active last week, 
butts, Colorado’s and branded cows 
took a secondary position and less than 
10,000 of these three combined were 
moved. Most of the selling was in mixed 
cars and mixed lots. All sales were at 
levels which were steady with last 
week’s increases, 18c, 17%4c and 20c. 


In other trading light branded steers 
and light Texas steers sold at 22%c; 
about 5,000 light native steers sold at 
23%¢; in a large mixed car, light natives 
sold at 23c, light branded at 22%4c and 
ex-light branded at 25c, Chicago. Three 
sales of bulls, about 3,400 hides total, 
sold at 17% and 16%c, Chicago and 
Chicago basis. Two cars, about 2,800 
hides, ex-light St. Paul steers, sold 
27%4¢, f.o.b. 

The Association sold 3,300 branded 
cows at 20c. A sale of 2,000 San An- 
tonio light hides was made at 26c, flat, 
f.o.b. Car Lake Charles light average 
branded cows sold 20%c, f.o.b. 


OUTSIDE SMALL PACKER: Al- 
though this market did not enjoy the 
strength and activity of the packer mar- 
ket, some improvement was noted dur- 
ing the week. The one exception to this 
was the situation on heavy hides, and it 
was still very difficult for sellers to 
move their holdings of these. In the 
lighter hides the general market was 
about %c higher, with some better 
points and trims bringing as much as Ic 
over last paid prices. 


In carload trades, light car butts and 






a light car Colorado’s sold 18¢ and 17h 
respectively. From another direction, 
two heavy cars same description sold at 
the same price. Light car heavy natiy, 
cows sold 21%c, Chicago basis. They 
was a sale of 1,500 branded cows x 
20c. All above sales were Chicago basis 
and steady with the packer market, 


FA 





Light country hides were also slightly 
improved, but like the small packer mar. 
ket, there was difficulty in moving 
heavier hides. 


CALFSKINS AND KIPSKINS: fy 
the second consecutive week this market 
was rather active for this time of the 
year, and at the close of the week mos 
packers were well sold in skins. The 
market was mixed with heavy skins 
showing a price advance while the 
lighter ones moved at lower price levels, 


In one trade 28,000 mixed heavy and 
light northern calf sold at 6l1c, f.o}, 
In the second largest trade of the week 
21,000 light northern calfskins sold at 
61c, f.o.b. There was a smaller mixed 
trade of both light and heavy calfskins 
in which heavies sold at a slight pre 
mium. There was also a sale of 6,000 
St. Louis light calf at 58c, f.o.b. 


Two trades of kips were reported 
during the week: in one 2,500 northern 
native kips sold at 45c, while 1,200 over. 
weights were included at 40c. In the 
other sale 2,000 Lake Charles mixed 
were sold at 42% and 37%c, fob, 
There were two trades in regular slunks, 
one involved 5,000 while the other was 
for 2,500. The sale price was the same 
in each instance, $3.50. 


PACIFIC COAST: During the early 
part of the week small packers in this 
area were quite active, and sales of d 
steer and cows amounting to nearly 11, 
000 hides were made. The steer hides 
were sold at both 15% and 16c, while 
the cows moved at 18c, both prices f.ob. 
These prices, compared to last reported 
sales of 15 and 17c, represent a % and 
le increase and are comparable to the 
advances made in the packer market. 


SHEEPSKINS: Demand continued to 
be broad at the present price levels, 
with both mouton and shearling tanners 
in the market, and with a little addi- 
tional demand from pullers who are 
bidding for fall clips which at the pres- 

















BEEF CLOTHING 
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THE CLEVELAND COTTON PRODUCTS CO. 
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ent time compare favorably in quality 
and price with puller pelts. On the sup- 
ply side production is seasonally light, 
but in the next few weeks supplies and 
production should show an increase. 

A little trading at about steady levels 
developed during the week. Car No. 1’s, 
No. 2’s and clips sold at $2.75, $2.25 and 
$3.00. Car No. 1’s, No. 2’s, No. 3’s and 
fall clips sold at $2.70, $2.15, $1.75 and 
$3.00. Few cars same description sold 
$2.85, $2.25, $1.75 and $3.15. With puller 
interest in fall clips, these seemed to be 
in the strongest position at the close of 
the week. 


No reliable information was available 
concerning the Interior trading that was 
concluded during the early part of the 
week, but it was estimated by trade 
observers that they were probably sold 
in the range $4.75@4.90. Although the 
run on the West Coast has not yet 
finished, most of the trading has and 
there was nothing to report from this 
area. A few pickled skins were sold 
during the week at $11.50, and there 
was interest for more. No trading in 
dry pelts was reported. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 4, 1950, were 5,776,- 
000 lbs.; previous week, 5,642,000 lbs.; 
same week 1949, 8,763,000 lbs.; 1950 to 
date, 52,920,000 lbs.; corresponding pe- 
riod 1949, 73,967,000 lbs. 


Shipments for the week ended March 


WEEK’S CLOSING MARKETS 








FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$17.00; the average, $16.30. Provision 
prices were quoted as follows: Under 12 
pork loins, 38%@38%; 10/14 green 
skinned hams, 41% @42; 4/8 Boston 
butts, 31424@32; 16/down pork shoul- 
ders, 29; 3/down spareribs, 3144@32; 
8/12 fat backs, 74@7%; regular pork 
trimmings, 17@17%; 18/20 DS bellies, 
19n; 4/6 green picnics, 26; 8/up green 
picnics, 224% @22%. 

P.S. loose lard was quoted at 9.50n 
and P.S. lard in tierces at 10.70n. 


Cottonseed Oil 


Cottonseed oil futures at New York 
were reported as follows: Mar. 14.95b, 
15.05a; May 14.84; July 14.63b, 14.65a; 
Sept. 12.25; Oct. 13.93b, 13.95a; Dec. 
13.55; Jan. 13.52n. Sales totaled 270 lots. 





4 totaled 5,336,000 lbs.; previous week, 
4,564,000 lbs.; same week last year, 
4,852,000 lbs.; 1950 to date, 42,580,000 
lbs., same period a year earlier, 52,- 
932,000 Ibs. 


Keep product moving by re-using 
shipping containers whenever possible. 





Handle Your Materials 


with 


load-floating 
cost-cutting 


More stuff handled with less 
effort and cost when your plant 
is equipped with Colson trucks. 
Hand trucks, barrel and drum 
trucks, platform trucks, dish 
trucks, Lift-JackSysterms, dollies, 
wheels and casters — all de- 
signed for ease of movement, 
floor saving, extra durability. 
Less ‘“‘push’’ means popularity 
with workers, profits for you. 
Write us or consult your phone 
book for the local Colson office. 


ELYRIA 


CASTERS LIFT JACK 
















SYSTEMS 


_ ge 
Trucks 





WRITE TODAY 
FOR FREE 
56 PAGE 
CATALOG 








Colson Drum Truck 
model #6055-65, has 
ballbearing 10” 
double steel disc type 
wheels, demount- 
able cushion rubber 
tires, rugged light- 
weight ular steel 
frame. Chimb hook 
locks semi-automa- 
tically, 
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INDUSTRIAL TRUCKS 











PACKER HIDES 


| 


CHICAGO HIDE QUOTATION; 








Week -y Previous 

Mar. 7, Week Cor, at 
Mat. GEG. 26a — 19 @20% 19 @2 
Hvy. Tex. strs. 18 18n 18 
Hvy. butt. 

brnd’d strs... 18 18 18 
Hvy. Col. strs. . 17% 17% Ij 
Ex-light Tex. 

Ge -ees es 25 23 25 @y 
Brnd’d cows .. 20 19% 18 
Hvy. nat. cows. 20% @2 20 @21 18 
Lt. nat. cows. ios 234%2@25% 24 @uy, 
Nat. bulls .... 7% 17 154 
Brnd’d bulls .. 16% 16 14k 
Calfskins, Nor.. 61 6 @66 57%@en, 
Kips, Nor. nat. 45 45 a7 
Kips, Nor. brnd 42% 2% 3 
Slunks, reg. .. 3.50 3.50 3m 
Slunks, hris.... 1.15 1.15 12a 


CITY AND OUTSIDE SMALL PACKERS 


41-42 Ib. aver. .234%4@24 23 @23% 17 @im 
50-52 Ib. aver..194%2@20% 19 @19% 16 @inh 
63-65 Ib. aver. .1644@17 16%@17 1l @ih 
Nat. bulls ....14 @15 13 @14 1 @ib 
Calfskins ..... 40 @45n 40 @45n 40n 
Kips, nat. ....30 @35n 30 @35n 27 ¢ 
Slunks, reg. ...2.50@3.00 2.50@3.00 2.25@2.4 
Slunks, bris....75 @1.00 75 @l1. 50 @% 


All packer hides and all calf and kipskins quote 
small packer hids 
quoted selected, trimmed; all slunks quoted flat, 


on trimmed, selected basis; 


COUNTRY HIDES 


Allweights ....18%@19 17%@18 15 @i 
Bulls ......... 11 @12 10 @12 10 @i 
Calfskins ..... 24 @26 24 @26 22 @B 
Kipskins ......22 @23 22 @23 18 @2 

All country hides and skins quoted on flat trim 
med basis. 

SHEEPSKINS, ETC. 

Pkr. < oe 

No. 1 ..+..2.75@2.85 2.75@2.85 2.25@2.0 
Dry pelts cea 30 30 30n 
Horsehides, 

untrimd. .-11.,00@12.00 11.00@11.50 9.25@09 


N. Y. HIDE FUTURES 








Closing 20 to 33. petnte kine r: aie 16 lots. 


FRIDAY, MARCH 10, 1950 


» eoenenne 21. 


51b 
19.5 





21.50 


50 





19.00 


21.15 
19.15 


18 90 


Closing 10 to 31 potate lower: eales 53 lots. 


The National Provisioner—March 11, 1 








MONDAY, MARCH 6, 1956 
Open High Low Close 
Mar. ........21.70b 22.00 22.00 21.8 
ie dcvcdeces oeee er “e 22.92 
OED ccéiveses 19.85b 22.02 19.75 19.8 
SEN dcvcepes eee 22.85 22.85 22.67 
Sept. ........19.25b 19.30 19.30 19.19 
ee 22.00 22.00 22.10 
BOG.  cccccces 18.90 18.90 18.90 18.85 
SOR. ceccsecis 21.9 
Closing 10 to 20 ‘gcints higher: onken ” lots, 
TUESDAY, MARCH 7, 1950 
Seer 20.50b 21.80 21.80 a2 
BBB. sccccces cose cose eee 22.731 
J ane nucttvee 19.85 19.80 19.60 19.73 
MT seceteae sees Py 22.50 
aes 19.10b 19.00 19.00 19.060 
OS a 22.10 22.10 21.95 
eA nene vend 18.73 
Sls. becccccse : 21,58 
Closing 5 to 10 pointe tower r; sales 26 lots 
WEDNESDAY, MARCH 8, 1950 
rere 21.86 21.86 a® 
Apr. és 25a rr ines 22.7% 
Sane 19.86 19.89 19.80 19.4 
ee 22.55b eek “aan 22.500 
Sept. 19.05b 19.061 
Ort. 22.00b 21.950 
DOE. .cccccds 18.75b 18.7% 
Bin: skneseve 21.60 
Closing une nenget to 9 ‘petate highe r; sales Ii 
lots. 
THURSDAY, MARCH 9, 1950 
Mar. ........21.84b 21.84 21.84 21.5) 
BOY. Kackine en EP ones 22.450 
June 19.75b 18.90 18.50 18. 51 
July cee eee Sale aan = 
J Sept. .. . .18.91b 19.00 19.00 
Oct. we) nagig bese wb 
BG oscccees 18.70b S 
BOR, ocvesves 21 
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The 


12a 


:z i ASX 428 Who have never had to store lard for any length of time— 
11 


10 @lin 


| 27 Qe 
0 2. ¥) 


0 50 et fh 4 x Who have always been able to sell more lard than they could produce. 
ipskins quote i | 
There must be—because not everybody is using TENOX Il. 


Whose customers have never been troubled with problems of rancidity— 


@n 
| on flat trim 


Then, again, perhaps not everybody has heard of TENOX Il — of 
s 2.eeie " Y\N8 how this new antioxidant increases the storage life of lard up to 
sa val s 14 times—of how the shelf life of such products as crackers made 
with TENOX stabilized lard is lengthened by as much as 5 times— 
or of the new markets for TENOX stabilized lard such as in potato 
chip frying mixtures. 


If you are one of those who haven't heard of TENOX Il, please let 
us know so that we can send you complete information and sample 
quantities of this new antioxidant. Write to TENNESSEE EASTMAN 
CORPORATION (Subsidiary of Eastman Kodak Company), 
KINGSPORT, TENNESSEE. 


® Eastman 
enox Antioxidant 
for Lard. 


00 
10 


6 lots. 





SALES REPRESENTATIVES: New York—10 E. 40 St.; Cleveland—Terminal 
Tower Bidg.; Chicago—360 N. Michigan Ave. West Coast: Wilson & Geo. 
Meyer & Co., San Francisco—333 Montgomery St.; Los Angeles—4800 
District Blvd.; Portland—520 S.W. Sixth Ave.; Seattle—1020 Fourth Ave., So. 





24-6731-3 


; 53 lots. 


h 14, 4 The National Provisioner—March 11, 1950 





LIVESTOCK MARKETS orca x 





CANADIAN CATTLE EXPORTS 


Slaughter and feeder cattle exports 
to the United States from Canada in 
the first six weeks of this year reached 
almost 40,900 head (Canadian sta- 
tistics), compared with about 9,700 
head for a similar period in 1949, ac- 
cording to the Office of Foreign Agri- 
cultural Relations of the USDA. All 
classes of cattle exported reflect an in- 
crease over a year earlier, but the larg- 
est gains were in slaughter and feeder 
cattle. This increase in exports may be 
attributed largely to the wider price 
differential existing between cattle 
prices in the two countries and to 
higher prices in the early weeks of 
1950 in comparison to those of a year 
earlier. This has induced producers to 
market earlier. 


Exports of dressed meat to the United 
States from Canada in the first six 
weeks of 1950 were almost one-third 
larger than those for the same period 
last year. Beef and veal exports were 
reported to be about 6,134,400 Ibs. 
(Canadian statistics), in comparison 
with 4,815,000 lbs. for the first six weeks 
of 1949. Mutton and lamb exports were 
only about 4,000 lbs. as against 88,000 
lbs. for the same period a year ago. 

The relatively heavy exports of cattle, 
beef and veal, and domestic slaughter 
in 1949 are expected to cut still deeper 
into the Canadian cattle reserves, and 
the expected drop in cattle numbers 
would indicate that fewer cattle prob- 
ably will be exported from Canada in 
1950 than there were in 1949. 


LIVESTOCK CAR LOADINGS 


A total of 7,169 cars were loaded with 
livestock during the week ended Feb- 
ruary 25, 1950, according to the Associ- 
ation of American Railroads. This was 
a decrease of 1,435 cars from the same 
week a year earlier and a decrease of 
1,278 cars from the week in 1948. 


SALABLE LIVESTOCK AT 
12 MARKETS IN FEBRUARY 


The USDA report of February re- 
ceipts at the seven leading markets was 
as follows: 


CATTLE 

Feb. Feb. 

1950 1949 
CD onic cceseeteececsenl 126,516 135,082 
ND GIR cic cvcsvicucesive 90,158 99,900 
ED cdhbetdaddcvscwesneveds 116,765 
Py en dG nob dé bnckeee 47,903 
BE, SEROMD cccccccccscvvesceee 41,291 
tt Aer errr i 87,735 
So. St. DS cas iccesstcenecve 75,126 


*Includes seven markets named, plus Cine saueti, 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
CALVES 

NE © ett ee ioe 5 eam atbhne Rhee 8,307 9,211 
Be GERD ¢ ccccesccnccceces 6,977 5,§ + 
NO: 68a s ob s0 + 5000tee gee 3,114 3,§ 
ere ree 16,921 16, 761 
i a seten pnt egneeecawse 2,994 5,17 
SECU: GET | 6.0 c 60000 cmeccresvns 1,056 1 37 
BD, Bs Rs cc cccevecsccossce MOD 52,486 

TEED paste nontseeuegscans 115,886 122,421 

*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

HOGS 

PO.  dadives ocesacthinnes 192,616 178,053 
DE MO sv vesestandsd conus 47,150 37,779 
SED Fee eccsvesecet 6606ase8 165,531 156,842 
i QS errr ea 188,249 
Re re 81,204 76,477 
EEE accosenecevee sees as 162,815 195,767 
So. St. Paul. erent .192,352 166,239 

a eee rer ert. "1,359, 344 1,246,781 

*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

SHEEP AND LAMBS 

Chicago .....-.eeeee cece eee 55,569 51,312 
OLE 68,050 60,347 
DE ntdheiecatusbaosseceee 80,131 87,511 
ei SUED cc do mc cancvedepeibe a 51,945 51,418 
DED caus ge hee egies hanetie 79,936 71,764 
Rear 11,106 5,377 
ae 51,052 

PEN ad 6the steceine esse caw 455,822 485,319 


*Includes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, E. St. Louis and Sioux 
City. 


ST. LOUIS HOGS IN FEBRUARY 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., reported by H. L. Sparks 
& Co.: 


—February— 
1950 1949 


a i 237,629 220,295 

a ee 18.25 $22.00 

EE Sandie eo ewe ess e0-0-6.K0 17.00 20.00 

PE a5600565-6 45 4bees sa: 16.732 20.25 
a] 


Average weight, lbs 


226 





Fewer Fed Cattle Will Be 
Marketed in Coming Month; 


Fed cattle marketed before the end y 
April will be about 10 per cent less tha 


325,000 head—but the number now m 
feed to be marketed after April ; 
probably about 350,000 larger than, 
year ago, an increase of 25 per cent, 

These estimates were announced by 
Charles A. Burmeister, agricultyy) 
economist, Production and. Marketing 
Administration, at the twenty-fifth ap. 
nual meeting of the Cincinnati Liye 
Stock Producers Association, February 
16. 

“Prices of the higher grades of cat. 
tle probably will not make as great, 
seasonal rise in the second half of the 
year as they did last summer and fall 
and prices of the lower grades will de. 
cline more and show less tendency tp 
recover toward the end of the year, 
Burmeister predicted. 

“Looking beyond 1950, the indications 
are that cattle numbers will continue tp 
increase. When cattle numbers reach 
90,000,000 head, we might expect tp 
slaughter around 35,000,000 cattle ani 
calves yearly, and hold numbers mw 
changed. This slaughter would be about 
15 per cent larger than the total of last 
year, but would be slightly smaller tha 
the record slaughter we had in 1947.” 


in 1949—a probable reduction of a 


NEW TOP PRICE FOR LAMBS 


On Wednesday, March 8, about i 
loads of Good to Choice local and west- 
ern fed lambs were sold at Chicago for 
$28.50 per cwt., the new top so far this 
year. 


Readers of the PROVISIONER are sup- 
plied on time with full factual and pic 
torial coverage of the three major it 
dustry conventions—A MI, NIMPA and 
WSMPA. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

§T. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
WASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 


* 
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B-Mi offers « 
well-planned and 


convenient hook-uya 


aeleeee tt - -MURRAS 
5 stevie THE H. H. MEYER PACKING CO. ¢ 














Order Buyer of Live Stock 
L. H. MeMURRAY. ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 











Partridge 


SINCE 1876 





CINCINNATI, O. 











Ham ° Bacon * Larp * SaAusAce 
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MAKERS OF 
FERRIS nicxory smoked HAM & BACON 


Stoke Meyer sissies sarge men 
OLD TIME wuncueon meats 


EXECUTIVE OFFICES 
172 EAST 127TH ST., NEW YORK 35, N. Y. 


PLANTS IN: BROOKLYN,N.Y. + PEORIA, ILL. +» COFFEYVILLE, KAN‘ 





You Can Fill YOUR Order! 
CATTLE e HOGS e SHEEP 


A bumper feed crop in the Sioux City, lowa territory 
assures ample supplies of slaughter livestock during 
1949-50 at the 5th largest livestock market! 


‘“‘GROWINGEST IN THE NATION!‘ 





H. L. SPARKS & CO. 








@ Hogs furnished single deck or train load. 
@ We ship hogs everywhere and sell stock pigs. 
@ All orders placed thru National Stock Yards, Ill. 


UP ton 5-1860 


National Stock Yards, Ill. Phones: | 58 isos 394 


BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 

















Ine. 


NATI, O. 
JSAGE 





LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. 

Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN’S SONS CO. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 
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ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD «+ DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 




















M&M MEAT GRINDERS 


4 oe 


‘9 


Y 





For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. 
Made in 3 types and many sizes . . . one of which 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 
furnished with structural steel bases. Write for 


complete information. 





MITTS & MERRILL 


1001 South Water * SAGINAW, MICHIGAN 











STAINLESS 
STEEL 


A new shape, in two sizes, has 
been added to our growing line 
of Stainless Steel Ham Boilers. 


E2WE .. ..12-14 Ibs. 
E2WDE.. .14-16 Ibs. 
Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. @ Chicago Office, 332 S. Michigan Ave., 4 











DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL « CASINGS 


Carlots Barrel Lots 








ministration: 


HOGS (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha 
BARROWS AND GILTS: 


Good and Choice: 
120-140 lIbs...... 





-50-15.00 Beosiccacovs 





140-160 Ibs...... .50-16.50 -17.00 
160-180 Ibs...... 5-17.50 
180-200 Ibs...... -18.00 
200-220 Ibs...... -18.00 
220-240 Ibs...... 50-18.00 
240-270 lbs...... “17.75 
270-300 Ibs...... -17.25 
300-330 Ibs...... . -00-16.75 
330-360 Ibs...... 15.75-16.25 16.00-16.75 
Medium: 
160-220 Ibs...... 14.75-17.00 15.00-17.00 16.00-17.00 15.75-17.50 
SOWS: 


Good and Choice: 
270-300 Ibs...... 
300-330 Ibs...... 
330-360 Ibs...... 
360-400 Ibs...... 


Good: 
400-450 Ibs.... 13.75-15.00 14.75-15.25 14.25-14.75 14.50-15.50 
450-550 Ibs...... 13.00-14.50 13.75-15.00 13.75-14.50 14.50-15.50 
Medium: 
250-550 Ibs...... 12.50-15.00 13.00-15.25 13.50-14.75 14.00-15.25 


PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs...... 9.00-12.75 


—) 


SOO-1B.00  wccccceces covcsscces 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs..... 28.50-33.50 31.50-36.00 
900-1100 Ibs..... 28.50-34.00 ¢ -38.00 
1100-1300 Ibs... .. 50-34.00 -38.00 
1300-1500 lbs..... 28.00-33.00 -38.00 


STEERS, Good: 

















700- 900 Ibs..... 25.00-28.50 25.00-29.50 
900-1100 Ibs..... 25.50-28.50 25.00-30.00 
1100-1300 Ibs.... 5 50 24.75-30.00 
1300-1500 Ibs..... 25.50-28.00 24.75-30.00 
STEERS, Medium: 
700-1100 Ibs..... 22. aT 22.00-25.00 
1100-1300 Ibs..... 22.50-25.50 22.00-24.75 
STEERS, Common: 
700-1100 Ibs..... 20.00-22.50 19.00-22.00 
HEIFERS, Choice: 
600- 800 Ibs..... 27.50-32.00 26.75-: 
800-1000 Ibs..... 27.50-32.00 26. 
HEIFERS, Good: 
600- 800 Ibs..... 24.50-27.° 24.00-26.75 
800-1000 lbs..... 24.50-27.50 24.00-26.75 
HEIFERS, Medium: 
500- 900 Ibs..... 21.00-24.50 22.50-25.75 21.50-24.75 20.50-24.00 
HEIFERS, Common: 
500- 900 Ibs..... 18.00-21.00 20.00-22.50 18.50-21.50 18.50-20.50 
COWS (AIl Weights) : 
OE sc cscecccece 19.00-21.00 19.75-21.50 19.25-21.00 
MOGIRM .cccccccs 18.00-19.00 18.25-20.00 18.00-19.25 
Common ........ 17.00-18.00 16.75-18.50 17.00-18.00 
Can. & cut...... 13.50-17.00 13.00-17.00 13.50-17.00 
BULLS (Yrlis. Excl.), All Weights: 
Beef, good ...... 19.00-20.50 19.50-22.50 19.50-21.00 
Sausage, good ... 19.50-21.00 21.75-22.50 20.00-21.00 





Sausage, medium. 18.50-19.50 20.50-21.75 18.50-20.00 

Sausage, cut. & ~ 
OUM.. sccccccese 16.00-18.50 17.50-20.50 15.50-18.50 16.75-18.75 

VEALERS, All Weights: 

Good & choice... 25.00-31.00 28.00-30.00 27.00-30.00 26.00-30.00 

Com. & med..... 17.00-25.00 22.50-28.00 18.00-26.00 19.00-26.00 

Cull, 75 Ibs. up.. 12.00-17.00 17.50-22.50 13.00-18.00 16.00-19.00 


CALVES (500 lbs. down): 


Good & choice... 24.00-26.00 25.00-29.00 23.00-27.00 21.50-25.00 
Com. & med..... 18.00-24.00 19.00-25.00 16.00-23.00 16.50-21.50 
Ce - cassvwcesose 13.00-18.00 17.00-19.00 13.00-16.00 14.50-16.50 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS: 
Good & choice*.. 25.75-28.00 26.50-27.75 25.50-27.85 
Med. & good*.... 23.50-27.00 24.00-26.50 24.75-26.00 
Common ........ 19.00-23.00 21.00-23.75 23.50-25.00 





EWES (Wooled): 
Good & choice*.. 11.00-13.50 13.00-15.00 12.50-13.00 13.25-14.50 
Com. & med*.... 9.00-12.00 11.00-12.50 10.50-12.25 11.00-13.25 


1Quotations on wooled stock based on animals of current seasonal market weigh! 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 


*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as com 
sent lots averaging within the top half of the good and the top half of the m 


grades, respectively. 
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LIVESTOCK PRICES AT LEADING MARKET 


Livestock prices at five western markets on Wed 
March 8, 1950, reported by the Production & Marketing 4) 
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SLAUGHTER 
REPORTS 


J reports to THE NATIONAL 
showing the number 


of livestock slaughtered at 13 centers 





week ending March 4, 1950: 








for the 
CATTLE 
Week Cor. 
ended Prev. week, 
Mar.4 week 1949 
chiengot «+. 18,865 18,689 18,849 
Kansas Cityt.. 16,157 14,956 17,461 
Omaha*t «.--- 18,621 21,667 19,405 
5,742 7,482 
7,585 8,334 
6,176 9,652 
2,721 1,980 
5,873 6,578 
3,683 3,898 
3,560 3,444 
7,059 7,401 
15,046 14,547 
4,526 3,057 
Total .....--123,338 117,283 123,088 
HOGS 
rr 36,079 33,445 30,609 
ee ving’... 11, 403 13,071 9.938 
Omahat . 43,° 3 
Bast St. Louist 31,335 +25 ; 
st. Josepht.... 20,424 20,733 17311 
Sioux Cityt.... 27,644 23,802 21,027 
Wichitat ..... 8,287 8,171 3,084 
New York & 

Jersey Cityt. 35,933 35,974 36,222 
Okla. Cityt.... 10,626 3,683 10,221 
Cincinnatif ... 16,858 3,560 8,883 
Denvert ...... 13,333 10,209 12,256 
St. Paulf. . 44,421 44,123 36,718 
Milwaukeet ... 5,942 6,238 5,365 

Total .......305,630 269,928 259,027 

SHEEP 

Chieagog ..... 8,077 6,239 7,445 
come Cityt.. 12,842 9,341 12,501 
Omaha --» 11,995 8,821 10,814 
East St. Louist 4,239 3,729 3,593 
St, Josepht. 9,910 7,738 10,586 
Sioux Cityt 3,333 8,575 6,780 
Wichitat ..... 1,554 2,132 4,597 
New York & 

Jersey Cityt. 45,796 32,110 37,141 
Okla, Cityt.... 2,081 1,769 2,063 
Cincinnati§f ... 2,027 380 110 
Denvert ...... 10,377 9,401 14,148 
St. Paulf...... 5,113 4,251 4,248 
Milwaukee? .. . 827 622 471 

Total ....... 118,171 90,108 114,497 

‘Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

?Stockyards sales for local slaughter. 

{Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices 


Calif. 


at Los Angeles, 
, Thursday, March 9: 


CATTLE: 


Steers, com. & med. . 
Heifers, med. & gd. . 





Cows, com. & med..... ? 21. 

Cows, can. & cut...... 15.00@ 18.00 

Bulls, med. & gd.. 20.00@ 24.00 
CALVES: 


Vealers, med. to ch... 


-$29.00@35.00 


Calves, com. & med... .22.00@27.00 
HOGS: 

Gd. & ch., 185-220..... $19.00 only 

Sows, gd. & ch........ 12.00@13.75 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, March 9: 
CATTLE: 


Soon, gd. & ch. 


Bere: gd. & ch 
Heifers, com. & med. 


A 85 only 
med. & gd. 24.00@ 26. 50 


2 eae 18.50@21.00 
os , com. & med 15.00@ 18.00 
ws, can. & cut...... 13.00@15.00 
whines eee 19.50@22.00 
Bulls, com. & med - 17.75@19.00 
CALVES: 
Vealers, ed. & ch $25.00@: 
bbees 25.00@ 29.00 
Com. & med.........- 19.00@ 25.00 
MEN bess... 12.00@ 19.00 
HOGS: 
Gd. & ch., 180- _—s oy 7 
e 7.7 
Sows, 400/down ..._ |” ba ‘toa 14. 50 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods. 














RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. 2.... 3,159 516 11,426 3,844 
Mar. 3.... 1,026 312 11,580 1,155 
Mer. 4.26. 84 18 3,653 79 
Mar. 6....11,970 543 11,480 3,133 
Mar. 7.... 6,019 493 11,086 2,943 
Mar. 8.... 6,966 188 10,550 4,653 
Mar. 9.... 6,000 600 22,000 3,500 
*Week so 
ee 30, 95 > 1,824 55,1 16 14,229 
5 22 2,012 53,672 14,677 
, 1,886 45, 112 2 8,510 
< 5 3,615 48,457 18,574 
*Including 350 cattle, 12 calves, 
16,723 hogs and 2, 140 she ep direct to 
packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Mar. 2 . 1,702 55 1,399 1,423 
Mar. 3.... 70 53 1,848 
Mar, 4...% s* 319 
Mar. 6 10 778 
meee. F..0% 79 1,819 
ee ar 7 226 3,133 
mee. Beste nO 2.000 1,200 
Week so 
| 11,159 146 4,937 6,930 
Week ago.11,620 226 6,784 6,011 
roe 11,574 139 4,444 4,828 
ee 11,913 267 «45,231 4,392 
MARCH RECEIPTS 
1950 1949 
Che cscceses . 43,891 52,336 
GCEVES oe ccccccsves 3,169 3,895 
DD. cccacsvsevenee 95,944 81,889 
Sheep yo ak ea 15,673 
MARCH SHIPMENTS 
1950 149 
Cattle scccccccccess 17,280 wy = 
TROGB ccccccsceseces 9, 196 
BROOD .cccccccsess 12,665 10° 4 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 


cago, week ended Thursday, March 9: 
Week Ended Prev. 

Mar. 9 week 
Packers’ purch.....36,475 36,580 
Shippers’ purch.... 6,064 8,273 
WotR .vcccdecses 42,539 44,853 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended February 25: 





CATTLE 
Week Ended Same Week 
Feb. 25° Last Year 
Western Canada. .10,049 10,844 
Eastern Canada. .13, ous 11,988 
Total ..ccccces 23,052 22,832 
HOGS 
Western Canada. .31,733 27,296 
Eastern Canada. .49,747 46,265 
Total ..ccccocs 81,480 73,561 
SHEEP 
Western Canada., 1,750 2,567 
Eastern Canada.. 2,224 4,114 
Botal wccocs ° - 3,929 6,681 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended March 4: 


Cattle Calves Hogs* Sheep 


Salable ..... 343 «676 «1,101 230 
Total (incl. 

directs) ..4,439 3,985 24,955 21,428 
Previous week: 

Salable ... 402 917 607 237 


Total (incl. 
directs) .3,941 4,584 20,080 20,454 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending March 2: 


Cattle Calves Hogs Sheep 


Los Angeles...5,000 600 3,250 100 
San Francisco.. 570 30 2,000 930 
No. Portland..1,665 310 1,310 575 
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or convey in a 


Company 


Sales and Service in 
Principal Cities 








LIFT OR LOWER—FLOOR TO FLOOR 
OR CONVEY HORIZONTALLY 


OvE boxes — cartons — crates — sacks and bundles 
from basement to first floor, or any floor to floor, 


Standard UTILITY BELT-VEYOR. A compact, pre- 
engineered unit, easy to install (over existing stair- 
ways where practical) handles commodities up to 150 
Ibs. — available in 4 belt widths — 10, 


24 inch — and equipped with adjustable guard rails 
Elec- 


to facilitate handling packages wider than belt. 
tric motor operated. Write for Bulletin NP-30, 


Standard Conveyor 


North St. Paul 


UTILITY BELT-VEYOR 


straight line — continuously with the 


14, 20 and 






RAVITY & POWER 


eer 











INTEGRITY Counts in PUMPS, too 


This 
Truly Great 
AURORA 
TYPE OD 
CENTRIFUGAL 
PUMP 






for 
general water 
supply, for mu- 
nicipalities, in- 
dustrial establish- 
ments. 
also for 

handling conden- 
ser circulating 
water, wash wa- 
ter, liquids in pa- 
per mills and dis- 
filleries, chemical 
solutions, oils in 
oil fields and re- 
fineries, irriga- 
tion, etc. 


Write for 
CONDENSED 
CATALOG 


and © D Bulletin 105 

















" Type © D Aurora 
orizontally Split Case, 
Double Suction, Single Stage Centri- 
fugal Pump. 
The ultimate in design and perfection—type 
D pumps—in capacities to 4,000 G.P.M. 
and heads to 300 ft.—are accessible, com- 
pact and lasting. The horizontally split-case 
type of design permits removal of upper 
half of casing without disturbing suction or 
discharge. The impellers and water channels 
are streamline designed to minimize flow 
resistance and avoid turbulence, cavitation 
and consequent corrosion and erosion. 


APCO TURBINE-TYPE PUMPS 
For high - pressure, Enel ca peeliy te 
quirements (up to 150 G.P.M.) ide 
operating range pA No 
metal to metal contacts. Handles non- 
lubricating liquids without wear. Only 
one moving part—the Impeller. 





PUMP COMPANY 
82 Loucks Street, AURORA, ILLINOIS 
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QUARANTINE H EAT 


AND PROFIT LOSS WITH 


CHASE 


COLD STORAGE 


7” DOORS 




























































A CHASE Door does more than 
keep out the heat — hold the 
necessary low temperature as in 
warehouse storage and freezing 
rooms — it continues to quaran- 
tine heat through many long years 
of rugged service. 








XY oF 


B NO OTHER REFRIGERATOR 
DOOR GIVES YOU ALL THESE 
FEATURES AND 
THIS GUARANTEE 


CHASE 


COLD STORAGE DOOR CO. 
READING, OHIO, U. S. A. 


Aircraft Aluminum Clad, Boardform 
Fiberglas or Corkboord Insulation, 
Sta-Tite Double Latching, Speed-Eez 
Door Opener, Heavy Duty Ball- 
Bearing Hinges, Heavy Cadmium 
Plating on all Hardware, Proper 
Seasoning and Filling of all Wood 
Parts, and a Guarantee of Effective 
Operation. 


WRITE for DETAILS 





HELICOID OR 


Li ss K-BE LT SECTIONAL 
SCREW CONVEYOR 


Smooth, 


Positive, Low Cost 
Handling - - - 


SIMPLE — Only one moving part 
EFFICIENT — No idle return 
ENCLOSED — Compact, clean 


Operates horizontally, 
vertically or inclined. 
Link-Belt manufactures all 
components, drives, 
feeders, etc. 

Stock service on popular 
sizes. Write nearest office 
for engineering data and 
recommendations. 


LINK-BELT COMPANY 
Chicago 8, Kansas City 8, Mo., Indi polis 6, Philadelphia 40, Atlanta, Dallas 1, 
Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8. 
Offices, Factory Branch Stores and Distributors in Principal Cities. 11,772-B 



























PACKERS’ 


PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
x , as reported 
NATIONAL PROVISIO 


Saturday 
to THE 


Armour, 
hogs; Wilson, 


hogs; 


Shippers, 


, March 4, 1950. 


CHICAGO 
9,116 hogs; 


17,130 hogs. 


Total: 


18,865 cattle; 


45,361 hogs; 8,077 sheep. 
KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour ... 2,967 407 2,345 2,431 
Cudahy . 2,370 419 1,920 1,241 
Swift ..... 2,205 409 2,555 3,549 
Wilson ... 1,173 337 1,728 1,696 
Central ... 1,131 een — eos 
Others .... 4,726 13 2,915 3,925 
Total ...14,572 1,585 11,463 12,842 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 5 3,453 
Cudahy ..... 2,540 
PE. co0¢ees 4,652 
Wilson 1,463 
Ea nwa 
Greater Omaha 
Hoffman .... 
Rothschild 
Eee 
Kingan ...... 
Merchants ... 
Midwest ..... 
GeOND sccces 
Total .....18,059 35,041 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,403 594 11,856 2,422 
Fs 2,392 1,798 9,858 1,773 
Hunter 607 44 
- ees ma see 
BOF cccce oe 
Laclede ... sé 
Sieloff .... — eee ass 
Others .... 3,878 387 6,269 252 
Shippers .. 1,890 1,271 17,616 476 
Total ...11,170 4,150 55,220 4,967 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,493 380 7,864 8,147 
Armour ... 2,125 162 7,402 1,763 
Others .... 4,240 61 3,445 657 

Total ... 8,858 603 18,711 10,567 

Does not include 4,850 hogs bought 
direct. 

SIOUX CITY 

Cattle Calves Hogs Sheep 

Armour ... 2,985 38 8,965 1,172 

Cudahy . 3,888 37 8,649 1,295 

a 3 ee 2,782 14 4,930 679 

Others .... 240 eee see eee 

Shippers .. 7,907 ony SR 109 

Total ...17,802 89 33,687 3,255 

WICHITA 

Cattle Calves Hogs Sheep 

Cudahy ... 1,393 333 7,495 1,554 
Guggen- 

heim 618 oe 
Dunn- 

Ostertag. 87 34 ee 
lL 11 720 es 
Sunflower. . 19 38 oe 
Pioneer . 120 eve ° 
Excel ..... 1,104 _— s 
Others .... 1,708 ° 737 2 

Total ... 5,160 333 9,024 1,580 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,623 93 1,627 916 
Wilson . 1,682 199 1,877 1,157 
Others .... 169 2 71 a00 

Total ... 3,474 294 4,223 2,073 

Does not include 362 cattle, 86 
calves, 6,403 hogs and 8 sheep bought 
direct. 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour ... 174 224 
Cudahy ... 445 il 801 
Swift ..... 201 51 282 
Wilson ose eve eas 
Acme 251 1 nee 
Atlas 453 = — 
Clougherty. 124 10 485 
Coast ..... 276 5 161 
Harman 183 “s 
Luer ..... ae 807 
Union 4 er ae 
United ee 358 6 133 
Others .... 2,803 542 399 

Total ... 5,272 615 3,292 
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Swift, 
2,405 hogs; Agar, 6,795 
9,113 hogs; 


0 














NER: 


802 


thers, 


2,159 calves; 

















DENVER 





Cattle Calves Hogs Shee, 
Armour ... 990 60 2619 re 
Swift ..... 1,296 104 2947 Sm (Receipts 
Cudahy 1,12% 53 2,873 in WESTE! 
Wilson ... 793 .. Rope AN 
Others .... 4,192 150 ; ne : 
cules abe RE week ot 

Total ... 8,397 367 12,875 19. wee 

CINCINNATI 

Cattle Calves Hogs Sh cow: 
Gall’s - Week enc 
Kahn's “ ‘@ Week pre 
Lohrey 942“ B Same wee 
Meyer .... os nad 4 4 
Sehlachter. 107 90 “yy p BULL: 
National .. 311 Z - “BE Week ent 
Others .... 2,264 1,075 17,146 “gi Week pr 

———— —— —_§ Same we 

Total ... 2,682 1,168 18,08 1] 

Does not include 1,089 cattle VBAL: 
direct. Market shipments for the wea § Week em 
were 75 cattle, 465 calves and 1a § Week pr 
hogs. : Same we 

ST. PAUL wz 

Cattle Calves = LAMB: 
attle A ve Hogs Sheep Week en 
Armour ... 4,914 2,660 10,694 1.9% Week pr 
Bartusch 747 oo, we 

Cudahy 995 1,080 3% Same 
Rifkin 921 96 . : 
Superior .. 1,770 : : +++ MUTTON 
Swift ..... 5,238 3,156 24,943 155 Week en 
Others .... 1,506 4,040 8,784 J gy Week pt 
émpeein __§ Same we 

Total ...16,091 11,032 44,421 51 

1B H0G AND 

FORT WORTH Week et 

Cattle Calves Hogs Shep — Week PD 

Armour ... 739 647 2,073 114% Same 
OWES .case 1,038 189 2.255 27% 

Blue  BPORK CU 

Bonnet. . 183 14 , Week et 
Se ccadss 329 17 224 Week p 

tosenthal.. 156 19 Same W 
Total ... 2,445 886 4,842 3ou—pEEF CU 
TOTAL PACKER PURCHASES } Week 
Week Cor, bnnng 3 

ended Prev. week, =~ 
Mar. 4 week 1949 VEAL AN 

129,356 117,28 

299,840 272408 Week § 
67,092 87,858 same w 
LAMB A 
CORN BELT DIRECT J wee: 
Week | 
TRADING Same ¥ 
—_—_— 


Des Moines, Ia., March 9, 
—Prices at the ten concen- 
tration yards and 11 pack 




















: ; Slau: 
ing plants in Iowa and Min- was “ 
nesota: shown 
Hogs, good to choice: : 
eee Sear $15.00@16.0§ 808TH 
SE, eseadeseass 16.25@16.9— New ¥ 
SIPEG, 00 veseer don 15.45@16.%§ Balti 
BE on ceescenas 15.05@16.5§ NORTH 
— Cincin’ 
— Chicag 
370-900 Ib. ........... $14.50@15.08 st. Ps 
400-550 Ib. ........02 12.50@14.58 St. Lo 
: Sioux 
Receipts of hogs at Com} oman 
Belt markets were: _ 
This Same day §SOUTHI 
week last wt. * s0UTH 
estimated actual ROCKY 
> ara 43,000 40,00 PACIFI 
BD, Diwendsecoesee 48,700 47,00 Grand 
BE Wi doadee + denier 45,000 57,50 Total 
Mar. 7.. . .88,000 42,00 Total 
BS Mind ecadesuens 45,000 25,000 be 
ey Gh aan dcaedect 40,000 54,508 nclu 
Green | 
and 8t. 
City, M 
LIVESTOCK RECEIPTS  iosin, 
Fia., ar 
Receipts at major markets: a 
AT 20 MARKETS, Week Ended: Loe An 
Cattle Hogs Sheep an 
Mar. 4 . 220,000 449,000 154,008 ticn gy 
Feb. 25..... 216,000 457,000 143,008 a4 7, 
Por 219,000 434,000 151,00 
| 2 000 439,000 10 = 
1947 . .296,000 310,000 206,000 
HOGS AT 11 MARKETS, Wk. Ended 
Mar. ; P we Re 
Feb. 25.. . 862, 
1949 ut .. 887,008 Mark 
a Sas iri - 356,00 locat 
167 .... vee we M2000 rs 
AT 7 MARKETS, Week Ended: ni, | 
Cattie Hogs Sheep Flori 
Mar. 4..... 153,000 302,000 — 
Feb. 25..... 152,000 302,000 
) PSs 154.000 285,000 87,00 West 
Oe 158.000 313,000 130,003) Week 
BOGE tevwssed 211.000 206,000 125,00 Cor. 1 














sek AND HEIFER: Carcasses 


week ending Mar. 4, 1950. 


WIOUS ...-+2e000s 
we Sook year ago....... 


cow: A 
Week ending Mar. 4, 1950. 
Week previous ..... 
game week year ago....... 





ULL: 
a ending Mar. 4, 1950. 





17,146 “GE Week previous .....-...-. 
- —. __“B game week year ago......- 
5 18,088 gy 
) cattle VEAL: ’ 
'S for the weg § Week ending Mar. 4, 1950. 
Ives and iq) Week previous ..... sae 
; Same week year ago......- 
s Hogs Sheep : ‘ 

ending Mar. 4, 1950. 

) 10,694 1.9% = previous .........+. 
) “sy iis Same week year ago....... 
: EuvTTON: 
5 24,943 1 Week ending Mar. 4, 1950. 
) 8.784 4 Week previous ........... 
> ee i” Same week year ago. 
2 44.421 5.15 


TH 
s Hogs Sheep 
2,073 1iy 


2,255 2 tay 


290 


224 


rev. week, 


0G AND PIG: 
Week ending Mar. 4, 1950. 


Week previous ..........- 
Same week year ago....... 


PORK CUTS: 
Week ending Mar. 4, 1950. 
Week previous ..... a 
Same week year ago....... 





4,842 3,908 BEEF CUTS: 


Week ending Mar. 4, 1950. 
Week previous ........... 
Same week year ago....... 


veek — 19 Byzat AND CALF CUTS: 


9,356 117,25 
3840 272)4q 
092 87.853 





y 


DIRECT 
G 


Week ending Mar. 4, 1950. 
Week previous ........... 
Same week year ago....... 


LAMB AND MUTTON CUTS 
Week ending Mar. 4, 1950. 


Week previous ........... 
Same week year ago....... 


14,445 
11,1 
11,375 


10,652 
11,392 


37,001 
37,459 
33,520 


317 


Pounds 
2,145,513 
1,849,639 
2,873,109 


114,941 
111,737 


4,366 
9,269 
5,389 


MEAT SUPPLIES AT NEW YORK LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


(Receipts reported by the U. 8. D A., Production & Marketing Administration) Average prices per cwt. paid for specified grades of steers, 
DRESSED MEATS 


BEEF CURED: calves, hogs and lambs at ten leading markets in Canada 


Week ending Mar. 4, 1950. 11,464 | during the week ended February 25 were reported to THE 
ee PFEVIOUS .. 6c ccccne 














Same week year age....... 13'453 | NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 
PORK CURED AND SMOKED: Goop VEAL 
Week ending Mar. 4, 1950. gar STEERS CALVES HOGS* LAMBS 
Week previous .... : 8,774 STOCK Up t Good and 7 
Same week year ago....... 1,383,057 YARDS AN <1 Handyoeights 
Toronto $26.96 
LARD AND PORK FATS:t Montreal Y 
Week ending Mar. 4, 1950. 179,237 e anes 0 
Week previous ........... 50,532 iiinonnen 3.7 
Same week year ago....... 264,075 Pr. Albert nate 
oose Jaw aeee 
LOCAL SLAUGHTER Saskatoon 3 00 
. Regina ..... 206s 
CATTLB: J Carcasses Wanssaver ia 
age ~~~ Seat __ He *Dominion government premiums not included. 
Same week year ago....... 6,61 
CALVES: 
Week ending Mar. 4, 1950. 8,784 
Week previous ........... 7,924 BOSTON AND NEW YORK STYLE 
Same week year ago....... 8,459 
Short Fresh 
HOGS: 
Week ending Mar. 4, 1950. oa or lela 
Week previous ........... 5,974 
Same week year ago. [+3 36,222 Long Frozen 
SHEEP: We Fabricate All Grades of Hindquarters 
Week ending Mar. 4, 1950. 35,933 
Week previous ........... 32,110 STRIPS « HIPS ¢ TOPS « FACES « BOTTOMS « FLANKS « KIDNEYS 
Same week year ago....... 37,141 


, , te. Wi 
COUNTRY DRESSED MEATS Quotations on any Quantity Write, Wire or Phone 


Verab ending Mar. 4, 1950. we -~4 Cc * A e M Cc Cc A R T H Y, I N Cc . 
vf 


Week previous ........... ‘s en 
9'346 “The House of Sirloin 


Same week year ago....... 








HOG: U.S. INSPECTED—ESTABLISHMENT 117 
Week ending Mar. 4, 1950. 3 
aoe... 7 44 NORTH STREET 1 CHRISTOPHER ST. 
Same week year ago....... 19 BOSTON, MASS. NEW YORK, N. Y. 
LAMB AND MUTTON: CA pitol 7-5580 CH elsea 2-8033 
Week ending Mar. 4, 1950. 132 
Week previous ........... 77 
Same week year ago..... 5 98 





tIncomplete. 





» March 9, 
en concen- 
1 11 pack. 
2 and Min- 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended March 4 
was reported by the U. S. Department of Agriculture as 
shown in the following table: 


NO. 108 VIENNA SAUSAGE 
CROSS CUTTER 


Here's a compact, highly effi- 
cient machine for cutting long 
sausage into uniform lengths 
for Vienna Sausage Canning. 
Traveling table is made entire- 

















Sheep ly of ha maple. Grooves ac- 
‘NORTH ATLANTIC Cattle Calves Hogs & Lambs Sommenocete 6ousnes Se 08 Tie 
n diameter. T-inch knives can 
New York, Newark, Jersey City..... 6,950 8,784 35,933 45,796 be spaced to suit depth of the 
Baltimore, Philadelphia ........... 5,622 1,665 26,311 902 aon. | suse to onocity ogeing 
16.59 NORTH CENTRAL esired when ordering able 
Cincinnati, Cleveland, Indianapolis. . 11,074 3,009 69,329 4,907 Sinks. weniben & Gann 
P PD vosccccéocccccovescses 21,816 7,315 72,898 9,047 and continuous. Motor is pro- 
$14. 15.08 St. Paul-Wis. PC cOEG Cas dade wha 24,362 30,452 92,603 6,237 tected from drippings by a hood 
- 12.50@145§ st. Louis Area?..................... 10,529 5,826 63,906 9,622 (net shown). CAPACITIES: 
5 at Com Sas Gy Neti tira dansk tobene 10,205 194 31,767 3,478 1000-3000 Ibs. of sausage per hr. 
4 bese se-6escoccerseencesee 19,390 654 49,878 13,933 - 
? Kansas Clty o-oo eee e cece cece. 13,217 2,316 41,250 12.525 Write Todoy for Complete Details. 
a: jowa and So. Minn.*............006: 15,757 5,022 169,344 30,95) 
s SametayfM0UTHRAST: ................000000. 8,935 2,104 80,427 ti KEEBLER ENGINEERING CO. 
k pers - x 
~~ — CENTRAL WEST*........... 17,977 4,408 55,540 17,785 1910 West 59th St. e Chicago 36, Illinois 
00 40,00 Se 9,279 . 79 16,047 12,573 Our 19th Year of Uninterrupted Service 
00 iin 553.0000 %60s0s0K0n-6e 17,862 2,906 35,307 25,912 
00 EN cc scccccccnvessecses 187,975 75,334 790,540 193,673 
00 zoe Total week ago.................... 172,505 73,912 721,531 160, 
00 sq Total year ago.................--+- 194,368 80,945 707,469 210,537 
00 4,50§ “Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, BE. St. Louis, IIl., 
° and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
ECEIPTS City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "In- 
yr markets; f cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas, “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
« Ended: Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
logs Sheep | NOTE: Packing plants included in above tabulations slaughtered approxi- 
19.000 154,000 mal the following percentages of total slaughter under federal meat inspec- 
7°00 143,000 = uring January: Cattle, 77.3; calves, 66.2; hogs, 76.4; sheep and lambs, 
54,000 151,00 — 
39,000 206,000 
0,000 206,000 
3, Wk, Ended: SOUTHEASTERN RECEIPTS 
<oeaa 360,006 . . . 
<7 302008 Receipts of livestock, as reported by the Production and 
a Marketing Administration, at eight southern packing plants 
242,008 located at Albany, Columbus, Moultrie, Thomasville and Tif- 





Ended: 
logs Sheep 
12,000 90,00 









ton, Georgia ; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended March 3 were: 








12,000 89,000 
5,000 87,00 
13,000 130,000 
6,000 125/ 














Week ended March 3 
bongs previous 








h 44, 1 
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Cattle Calves Hogs 

Bodvebede Secs sdbKeb cost ons 1,356 557 15,306 
399 15,705 

babe pnadthons 566s bavewyse oe 1,299 443 13,166 











We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 





Lard and Rendering 
1620—-LARD ROLL: 3x6, Mechanical, direct 


expansion, picker ‘trough, etc. 3 500.00 
1536—LARD FILLER: Anco- Harrington 
— ve 0 to 52%, stainless top, 2 osn.ee 
we. 








1684 HYDRAULIC PRES (New), 500 
— | na complete with pump, neve r 
Se bdecerevesdocvensscngses 25% discount 
1541 WASHER: WASHER COMBINA- 
TION: Dupps, 20 HP motor, screw 
conveyor from Hasher, 30” cyl. x 12’ 
GUM. Ednadetaccvcdicrcscssceoesss 1250.00 
a (3), Allbright-Nell, 4’x10’, 
HP motor, starting equipment, 
dk. condensers, ete., ea 1500.00 
BLOW TANK: 5’x3’6”, with valves........ 250.00 
HYDRAULIC PRESS: Allbright-Nell, 1 
= with 8x1x12 steam pump, 20” 
Re RA oD a ving 1h atl «ke hee 1450.00 
ROPER. GREASE PUMP: Rockford........ 100.00 
COOKER: Allbright-Nell, Bolted Head, 
10’x5’, 15 HP, 1200 RPM motor..... 1500.00 
CRACKLING PAN: 6'x8’x2'10"........... 150.00 


(Complete rendering unit priced on foundation, 
location El Paso, Texas) 


Sausage and Smokehouse 
COOKING TANK: Stainless steel, 
34’’x50’’x30’’, complete with stainless 
steel closed system heating steam 
coils and counterweighted cove, drain, 


1611 


inlet and overflow openings, etc...... $ 600.00 
1690—SA USAGE COOKING TANK: Galv., 
86 ay hope 9’’, perforated pipe in bot- 
OUR. co cccccecdoaseccocectecttsccess 75.00 
1680SMOKEHOUSE DOORS: (5 sets) 2 
ets 5'2” wide x ~ go 3 sets 
3 6” wide x 8’5” high, re 50.00 
1149 yng UNIT: fy ~redg * Model #10, 
SD OE ok oo boces gcse sodeccveceses 850.00 
1526— SAUSAGE STUFFER: Buffalo, 200% 
Seems CeeCeda Carlee kcteee ager eke 450.00 
1486—SIL. ENT CUTTER: Buffalo #43-B, 
Smith & Sons, 25 HP motor, fully 
OBMIMCT 2 oc cscccscccccevsccccsese 700.00 
1559—MEAT MIXER: Buffalo 4-A, 1,000. 700.00 
1527—STUFFING TABLE: Metal, black 


WR MEE co cdn ces sncvcewccerecccene 25.00 
15383—TABL E: Stainless steel, 31%” wide, 


10’ long, used not over 3 months..... 85.00 
1528—FILLER: Loaf, Globe Perfection 

#545, new—never used............. 125.00 
1582—CHILI PANS: Aluminum (250), 

WEERFOVET, CR. cc cccccccscrcvccccces -25 
1530—MOLDS: Hoy Loaf (36), 62, ea..... 6.00 
1353—MOLDS: (320), Allbright-Nell, Model 

L-12, stainless steel with lids, ea.... 6.00 
1473—OVEN: Globe, Bake, 100 pan cap.... 850.00 
1472—-DIP TANKS: Advance, ea.......... 100.00 
1484—F LAKE ICER: York DER #10, 1 ton. 900,00 
1649—BUNN PACKAGE TYER: motor 

drive, excellent cond............++++ 425.00 
1556—PICKLE PUMP: Big Boy........... 125.00 

Kill Floor 

1688—HOG DEHAIRER: Baby Boss, all 

switches, motors, tank, table........ $ 625.00 


1591—HOG DEHAIRER: Grate type, 10 
star, 5” paddle, with 10 HP motor 


DUNNE ek icirckccicrccisercvctce 725.00 
1230—HOG DEHAIRER: John J. Duppe, 

Rujak #76, 225 hogs per br., 15 HP 

motor, practically new.............. 1725.00 
1249—BELLY ROLLER: 23” wide, 19%” 


dia. double rollers, good condition... 472 
1508—HOG HOIST: Triangle, with motor. 250.00 
a Double Beef, Allbright- Nell 





ad SS sve Sebites so0.ehekbn oo osedes 125.00 
1520—BEEF DROPPER: Allbright-Nell 
ee TTP To A TLETE Lee te eee 100.00 
1521—PAUNCH WASHING SETUP: (New) 
Allbright-Nell, with hoist....... ‘ 600.00 
1691—TRIPE WASHER: 44%” drum, 47 4” 
SES. HON, MORE. 6500 pce veccecues 250.00 


Miscellaneous 
1544—-SCALE: Howe Live Stock, 10 ton cap. 
platform about 24’x12 
1578—AMMONIA PIPE: 2”, 8,000’, ft.... 
1610—BOOKKEEPING MACHINE: Na- 
tional Cash Register Accounting Ma- 
chine, for accounts receivable, pay- 
able, payrolls, ete............ Bids requested 


$ 380.00 
12 





1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 


NEW, USED, & REBUILT EQUIPMENT 
LIQUIDATORS AND APPRAISERS 


Page 56 











—CLASSIFIED ADVERTISING. 











Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box 


Undisplayed: set solid. Minimum 20 words $4. 00; additional 





or box number 





as 8 words. Headlines 75c exira, 








words 20¢ each. “Position wanted,” special rate: 
20 words $3.00, additional words 1 5c each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 





dver ts 75¢ per line. Displayed, $8.25 pe 
Cc ontra ct rates on request. 









BUSINESS OPPORTUNITIES 


EQUIPMENT AND PLANTS FOR 








WANTED—DOUBLE X 


We can use unlimited amounts of XX manufactured 
and smoked meats at all times. We do not sell on 
the open market. What have you to offer today on 


C.0.D. basis? 
M. RAYMER 
3645 Stoer Road, Shaker Heights 22, Ohio 
Phone after 8:00 P.M. LOngacre 1-8721. 





ATTENTION! BEEF PACKERS 


Cut your beef cost by having your live cattle custom 
killed in Chicago. Old reliable firm equipped to ship 
either by rail or truck. 


W-557, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 








FOR SALE: Part interest, up to $100,000. Well 
established uninspected packing plant doing $450, - 
000 gross annually. With new federally inspected 
plant just being completed. In midwestern location, 
ean ship to either coast. Could ship 6,000 hogs, 500 
beef per week. FS-558, THE NATIONAL PROVI 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


WORKING PARTNER WANTED 


With inside plant experience. A 50 to 75% interest 
available for maximum of $12,500. A real oppor- 
tunity for a competent, sincere man. 
W-540, THE NATIONAL PROVISIONER 
407 8S. Dearborn St., 





Chicago 5, Ill. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE, 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





SALE-LEASE 
OR 
JOINT VENTURE 
Hog killing plant, 35,000 sq. ft. All brick and tile 
construction. Valued at $245,000 without machinery. 
For quick sale at $85,000; OR WILL ACTIVATE 
AS JOINT VENTURE WITH COMPETENT EN- 
ERGETIC MAN OR GROUP WITH CAPITAL. 
Give complete details in first letter. Address 


EDWARD FENDT 
208 S. LaSalle St., Chicago 4, Ill. 





HOG + CATTLE = SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 
Sami S. SUENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, ULL. 
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MEAT PACKERS—ATTENTION 


3—Steel welded 7,500 gal. closed mixing 
each 10 dia. x 126” deep, with 3” 
and 3 Ag agitator unit motor 
15 HP 
iy #261 Grease Pumps, M. D. 
—Anco Continuous Screw Crackli Press, 

‘ o— ng ear. s: » 
—Enterprise 7166 Meat Grinder. belt giives, 
1—Steel 2,000 gal., jack., 0.T., agit. Kettle 
12—Stainless jacketed Kettles, do. $0, 60 60, 80 
ee jacketed Kettles, 20, 40, 60, 

ga 
Used and rebuilt Anderson Expellers, #1 
and Super Duo. RB, Be 
1—Cleveland Meat Grinder, type 7E-B, 15 pp 
Motor. 
1—Mech, Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rol THE 
Send us your inquiries. 


WHAT HAVE YOU FOR SALB? 
Consolidated Producis Company, Ine, 
14-19 Park Row New York 7, N. Y, 

Phone: BArclay 7-0600 





























dns see ated Se aerial 
FOR SALI E: 1 Laabs 5x10 cooker with 30 HP moter 
1—300 ton Rujak Hydraulic crackling press wit 
pump. 1 Mitts & Merrill Hog with 50 HP mote 
San Angelo By-Products, Inc., San Angelo, lo, Texas 


ANDERSON EXPELLERS _ 


All models. Rebuilt, guaranteed, or AS IS. Pitted 
and Associates, Glen Riddle, Pennsylvania. 











PACKING PLANT 


Packing plant with modern rendering 





For Sale: 











plant and equipment located at Huntsville, Alp 
bama. Livestock available and trade territory ver 3800. 
good. Inquiries and inspections invited. 
RECONSTRUCTION FINANCE 
CORPORATION 
Birmingham Phone 4-5711 Alabama | 
SAUSAGE and PROVISION PLANT ae 
Over 60,000 square feet, New York City, govem 
ment inspected, consisting of two buildings inte 
connected, modern machinery, fully equipped fe §———— 
most complete line. Long term leasehold. Plast 
could be divided into two units. For further info ATT! 
mation write Position 
LEON LONDON a 
271 Madison Ave., New York 16, N. Y. trained, 
Ppsrne 
FOR SALE: Long established sausage and meat go llege 


products manufacturing plant, including retail meat §5t- ; 
market. Located 3% miles from Chicago loop. Man Ww- 
ufacturing capacity 25,000 pounds weekly. Baquip 
ment, trucks, plant building, garage, store ané 
apartments together with additional income real 
estate (for expansion) included. Minimum dow 
payment $50,000. For further details address 
Pioneer Trust and Savings Bank 
Trust No. 3563, 4000 West North Ave., 
Chicago 39, Ill. a 
Experie 


FOR SALE Sober, | 


Modern Packing Plant in Central Illinois. 100 mile W- 
from St. Louis, and 12 miles from Effingham, I 
Located in the heart of the hog and beef feeding 











country. Brick and tile constructed. Remodeled i 
1944. Capacity, 150 beeves and 300 hogs per week, 
could be increased. Eight large coolers and one large Thorou 
freezing room. New, modern Sausage Kitchen, Am plant 
ple barn space and holding lots. Large brick garage. sume > 
STEWARDSON PACKING COMPANY Availal 
Stewardson, Illinois THE } 
, Yakey St. Ch 
FOR SALE: Complete plant, fully equipped—fe* §suppy 
changes for federal inspection. Just outside indu dustry 


trial city of 15,000. Three coolers, 11,000 squaté § w.549 
feet floor space, on railroad. No other packer withis B Dearb, 
40 miles. Partnership could be arranged. FS- 











gaa NATIONAL PROVISIONER, 407 58. Dearbors § EXPE 
, Chicago 5, Ill, meat 
cata PAUL 


Suitable for cattle # 
located on rail facil 
Adequate 


SLAUGHTERING PLANT: 
hogs, six car cattle capacity, 
ties, 40 miles southwest of Kansas City. 
land for feed yards. Write 
RECONSTRUCTION FINANCE CORPORATION 
1013 Federal Reserve Bank Building, 
Kansas City 6, Mo. 

















——— 
FOR SALE: A new modern packing plant doing "4 


business in every county in the state. Owner in 
health. FS-541, THE NATIONAL PROV ISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 
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PRODUCERS OF 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 


THE WM. SCHLUDERBERG-—T. J. 


BALTIMORE, MD. | | 


KURDLE CO. 











in name... 
high grade in fact! 





CLASSIFIED ADVERTISING 





POSITION WANTED | 


HELP WANTED 


PLANTS WANTED 





ATTENTION—WESTERN PACKERS 


Position wanted with progressive independent 
packer or processor, by manager with successful 
postwar experience. Under 40, married, big 4 
trained, 13 years’ practical experience in all de- 
partments and with large and small plant operation. 
College graduate. Best references. Available April 


st. 
W-547, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 


ATTENTION 
CASING SALESMEN 


If you cover any of the following territories: Ohio, 
Michigan, Indiana, Wisconsin, Minnesota, Illinois, 
Iowa, Missouri and are interested in representing 
an established firm, in business many years, selling 
seasonings, cures, emulsifiers, meat packing spe- 
cialties, on a commission basis, please contact us 
at once. W-550, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





ACCOUNTANT 
AUDITOR 
OFFICE-MANAGER 
Experienced. Executive ability. Age 33, 
Sober, reliable, excellent references. 
W-548, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 


family. 


Wanted: Experienced By-Product Man 


Responsibilities will be dry rendering departments, 
both edible and inedible, and hide cellar. Excellent 
opportunity for competent foreman. Salary commen- 
surate with results. Substantial, progressive com- 
pany. Interested only in individual wishing to make 
permanent connection. Give full details on first ap- 
plication as to experience and domestic background. 
Include references. W-551, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





PLANT MANAGER 


Thoroughly experienced in all phases of packing 
plant operations, costs and sales. Qualified to as- 
sume complete charge of any independent plant. 
Available now. Willing to locate anywhere. W-532, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Il. 





SUPERINTENDENT: Top man in all phases of in- 
ustry. Know costs, yields and can handle. labor. 
W-40, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





EXPERIENCED INDUSTRIAL COOK: With secret 
ae formulae: need no refrigerator. FRANK 
AUL, Vincent Ct. 9-1-A, Newark 5, N. J. 


HELP WANTED 


FOREMAN: Thorou 
: ghly experienced in all phases 
of pork slaughtering department. Must have ade- 








































quate knowledge of costs and be ex 
perienced in 
labor relations. This is an excellent opening for a 
Agee of right type. Location, Cleveland, 
















Ohio. State salar 
THE NATIONAL bustin in re lying. W-524, 
t., Chicago 5, Ill. SIONER, 407 S. Dearborn 







WANTED: Beef Cooler Man with full knowledge of 
beef, veal and lamb operations. Must be able to 
break up cattle. Write qualifications and references 
to Box W-552, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





ASSISTANT PROVISION MANAGER: Good oppor- 
tunity in midwestern town. Experience in meat 
brokerage house preferred. W-553, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





PRODUCTION MAN wanted with chemical and 
technical y~ 4g - for house manufacturing 
frankfurters only. New York City area. Excellent 


salary. W-525, THE NATIONAL PROVISIONER, 
11 Bast 44th St., New York 17, N. Y. 





WANTED: Complete all around man to take charge 
of a completely new, modern sausage kitchen. Must 
be first class, all around man. Write to Super Mar- 
kets, Inc., 240 Broadway, Schenectady, N 


USE NATIONAL PROVISIONER 
CLASSIFIEDS 
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WANTED: Mid-Western packing plant, beef and 
pork. Must be complete operation with capacity of 
3 to 5,000 hogs and 1 to 600 cattle per week. All 
replies confidential. W-546, THE NATIONAL PRO- 
VISIONEER, 407 8. Dearborn St., Chicago 5, Ill, 





Eastern packer could be interested in acquiring by 
purchase or leasing, the proper Iowa BAI inspected 
slaughtering plant. Write complete details with pic- 
tures where possible and asking price to Box 
PW-555, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





RENDERING PLANT WANTED: In Iowa, Wiscon- 
sin, Missouri, Illinois or Minnesota. PW-556, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill. 


PLANTS FOR SALE 


PROVISION PLANT 
Location—midtown Manhattan, New 
York. One floor operation, 25 x 116. 
Fully equipped, 4 double smokehouses, 
3 coolers, 1 freezer, separate Freon unit 
compressors. 








FS-516, 
THE NATIONAL PROVISIONER 
11 East 44th St., New York 17, N. Y. 


FOR SALE: Small packing house in central coastal 
California. 75 miles from famous Santa Barbara. 
Plenty of cattle to be bought locally. Long list of 
steady, dependable customers. Room for expansion. 
Established 15 years. Good standing with local bank. 
Financial statement and other information on_re- 
quest. FS-529, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 








Fully Equipped Sausage Factory 


In Trenton, New Jersey; 15,000 sq. ft.; A-1 condi- 
tion, B.A.1. inspection, railroad siding, 2,000 sq. ft. 
of coolers. Fully - and ready for immediate 
possession. FS-468, HE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 
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AN OUTSTANDING 
ENGINEERING ACHIEVEMENT 





Patents 
Pending 


ANDERSON'S 
MOLDED MEAT BASKET 


* Steel reinforced, plastic molded in 
one piece, makes this basket prac- 
tically indestructible 


Steam baths and periodic washings 
keep this basket sterilized 


Good for thousands of trips with 
loads of hundreds of pounds 


The ideal Basket for your meat 
products 
10%" deep, 20” wide, 25” long. 


$5.50 each f.o.b. Henderson, Ky. 
in lots of 25 to 500 


$6.95 each, Same Size Heavy Duty 
Basket 


Prices subject to change without notice. 


You will want to use these molded 
meat baskets because they can be 
easily cleaned; and because they are 
as strong as steel (of the same gauge) 
yet only weigh 6% pounds. 


Send your order today. 


““MEAT BASKETS SINCE 1885” 
MADE ONLY BY 


The ANDERSON BOX & BASKET CO. 
HENDERSON, KENTUCKY 


GENERAL SALES OFFICE 
230 FIFTH AVENUE + NEW YORK 1, NW. Y. 
MUrray Hill 5-4177 





ADVERTISERS 


in this issue of THE NATIONAL Provisio 


Advanced Engineering Sow 

Allbright-Nell Co., Th Third Coy 
Aluminum Cooking U tensii 56 se cbsuseecee cs ble chee 7: 
American Can Company 

American Dry Milk Institute 

American Meat Institute 

Anderson Box & Basket Company 

Aurora Pump Co 





Barliant & Company 
Batavia Body Co., Inc 


Cannon, H. P., & Son, Inc 

Chase Cold Storage Door Co 
Cincinnati Butchers’ Supply Co 
Cincinnati Cotton Products Co.... 
Cleveland Cotton Products Co.. 
Colson Corporation, T 

Consolidated Engineering Enterprises 
Cudahy Packing Company, The 


Daniels Manufacturing Company... 
Exact Weight Scale Company, The 


Fearn Laboratories, Inc 

Felin, John J., & 6o., 

Fowler Casing Co., Ltd., 
French Oil Mill Machinery Co., 


Gair, Robert, Company, Inc 
Girdler Corporation, 

Globe Company, The 

Globe Tool & Supply Co., The 
Glycerine Producers Association 
Goodyear Tire & Rubber Co., Inc 
Griffith Laboratories, Inc., The... . 


Hafnia Ham Co.; Inc 

Ham Boiler Corporation 

Heekin Can Co. me 
Howe Ice Machine Company. .........cccccccsccccccces 
Hygrade Food Products Corp. . 


International Harvester Company 
Jackle, Frank R. 


Kahn's B., Sons Co., The 
Kalamazoo Vegetable Parchment Co 
Keebler Engineering Company 
Kennett-Murray & Co 
Knickerbocker Mills Company 

Koch Supply Co. 


Land O'Lakes Creameries, Inc 
Link-Belt Company 


Mack Trucks, Inc. 

Mayer, H. J., & Sons Co., 
McCarthy, C. : 
MeMurray, L. H., In 

Meyer, H. H., Packing Co., The 
Mitts & Merrill 


New York Tramrail Co. Inc 


Pikle-Rite Co., Inc 
Pliofilm 
Preservaline Manufacturing Co., The 


Rath Packing Co., 
Kkeynolds Blectric Company.............esceeeeeeeectteeeeeveeed 45 


Schluderberg, Wm.-T. J. Kurdle Co., 
Schwartz, B., y 

Sioux City Stoc 
Smith, H. P., i na de ch gen, eee ee d 
Smith’s, John BE., Sons ye Saet 6 OCowe cs ae eeet "Second © 
Sparks, H. L., & ‘Company 

Speco, Inc. 

Stahl-Meyer 

Standard Conveyor Co 

Stedman Foundry & Machine Works 

Superior Packing Co 

Sutherland Paper Company 


Tennessee-Eastman Corporation 


United Cork Companies 
U. 8. Slicing Machine Company 


Vilter Manufacturing Co 


While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this indet, 





The firms listed here are in partnership with you. The products” 
and equipment they manufacture and the services they rendét 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 

can. merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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